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Albumin Binder and Meat Improver 
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Phosphate Compound for Emulsion Products 


ITA-CURAID 


Phosphate Compound for Pumping Pickle 
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Moisture Conditioning Agent 





REVOLUTIONARY, SCIENTIFIC ACHIEVEMENT --.- 


NEWANIAZING crose-secer 


VARIABLE SPEED DRIVE® 


CONTINUOUS 


SAUSAGE 
STUFFING 
MACHINE 


Vacuum Cortrolled 





This unusual machine represents a dis- 
tinct advance in the science of sausage 
manufacture. Output per man hour is 
increased. Loading is simpler and quicker 
compared to batch type machines. 


ADVANTAGES 


* Continuously variable speed from 


6000 to 18000 Ibs. per hour 


actual extrusion time 
* Fast continuous operation 


* Well adapted to bucket loading and other 
methods of mechanical feeding 


* Continuous flow assured for all types of 
product through controlled vacuum 





* Improved product appearance 
* Quickly and easily cleaned 
* Economical to operate — easy to maintain 


* 
Write for Illustrated Absolute safety 


Brochure No. 9845 * Easy installation 


Sel P 
Exelusinedy By... THE GLOBE COMPANY 


4000 S. PRINCETON AVE. * CHICAGO 9, ILLINOIS 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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@ You can get better looking, easier cooking, ever lovin’ 
bacon when you cure with Pfizer Sodium Cyclamate. 


Sodium Cyclamate is an artificial sweetener with 30 
times the sweetening ability of sugar. Its use results in 
bacon that cooks to a sweet golden color and tastes better! 


An important sales plus for you, and a quality bonus 
for your customer is the fact that bacon cured with Pfizer 
Sodium Cyclamate resists charring and leaves a rendered 
fat that is clearer and cleaner. 


a Naturally you can realize substantial savings in freight 
and in plant handling costs by switching to Pfizer Sodium 
Cyclamate. 


HENIT’'S GURED WITH 


IZER SODIUM CYCIAMATE 





. 


Your customers will LOVE your bacon when it’s cured 
with Pfizer Sodium Cyclamate—and so will you. Clip and 
mail coupon below for technical details and a working sample. 


| would like to check the advantages 
of Pfizer Sodium Cyclamate in my 
Bacon cure. Please send me: 

() Technical Information 

() Free quarter-pound Sample 
Name 
i 
Company. 
Address 





SCIENCE FOR THE 
WORLD'S WELL-BEING 














a QUALITY INGREDIENTS 
FOR THE FOOD INDUSTRY 








State FOR OVER A CENTURY 











Chas. Pfizer & Co., inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Clifton, N. J.; Chicago, IIl.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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DESIGN and ENGINEERING... 


. . are the key to Julian superiority. Every 
Julian smokehouse is custom-designed and 
custom-engineered for your specific smoke- 
house requirements. Every Julian smokehouse 
is a “special job”. 





INSTALLATION... is all impor- 
tant if your smokehouse is to exactly fit your 
needs. With a custom-installed Julian you can 
be sure of peak quality. 

See us at AMI—Booth 83 


ENGINEERING CO. 


5127 N. Damen Ave. * LOngbeach 1-4295 + Chicago 25, Ill. 


West Coast Representative: 
Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
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CURONA 





























CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 





By 8 is no better isoascorbate curing aid and antioxidant than Curona. Write 
WALLERSTEIN COMPANY 


j\ Division of Baxter Laboratories, Inc. 
ws/ Staten Island 3, N. Y. 


today for a free sample and bulletin. 
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General Offices: 150 East 42nd Street, New York 17, N.Y. 





AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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Retain “Fresh- 
Killed Bloom’ 


The Pureco Chill Grinding proc- 


ess uses “Dry-Ice” or CO, 
Liquid to produce uniformly 
WITH high quality ground products. 


There is a better retention of 

PURECO color and “bloom’’, as well as 
considerable dollar savings. 

66 99 Temperature is pulled down 

DRY-ICE quickly and held in a desired 

temperature range. Re-cooling 

or after grinding is eliminated, 

grinding is better, easier. Re- 

sults: A saving on labor costs, 

CO, LIQUID shrinkage is reduced, chill room 


space is saved. 
“CHILL Have a trial 
Chill Grinding 
+: eee 
GRINDING Pureco would like to demon- 


strate its Chill Grinding proc- 
ess to you in your plant... 
under your working conditions 
with no obligation on your part 
... call your Pureco man for 
details or write. 








Pureco’s new book- 
let “How Carbon 
Dioxide Serves 
You”. Write for 
free copy. 





8 


SEE US AT THE 
A.M.1. SHOW, BOOTH 98-100 


Pure Carbonic Company, A Division of Air Reduction Company, Inc. 
General Offices: 150 East 42nd Street, New York 17, N.Y. 
AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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What's really behind the 


\, 
P 


boom in Flex-Vac’ packaging?"\ 


Today, Flex-Vac accounts for over 75% of all vacuum- 
packed luncheon meats. And more packers are taking 
advantage of this complete packaging process every week. 





Read how this unique, single-source service can benefit you. 


Machines That Lick 
Down-Time Problems 
Flex-Vac machines are built to take the 
toughest beating at full speed, day in 
and day out. Down-time is almost un- 
known. The lifeline of any meat pack- 
ing plant demands this kind of per- 
formance. Think what it means in pro- 
duction and maintenance savings alone. 


Flex-Vac custom-designs and manu- 
factures all its own vacuum-packing 
equipment. No middlemen to fuss with. 
No dual-supplier problems. 

There’s a complete range to choose 
from. Semi-automatic to fully-auto- 
matic machines. Speeds 30 to 80 pack- 
ages per minute. Vacuum and con- 
trolled-atmosphere models. 

And profitable? Recent studies 
showed that, based on a 22,500 Ib. a 
week volume, one model can net a 
packer 24.7% return on his invest- 
ment. The greater the volume, the 
greater the return. 


Quality Controlled Films 
and Laminates 

Flex-Vac also makes all its own poly- 
films and laminates. Hundreds of com- 
binations. And you can tell the quality 
difference in the way Flex-Vac film 
feeds through the machines it’s made 
for. It’s trouble-free. 

Flex-Vac will tailor-make the type 
of laminate that fits your product ex- 
actly. In film, foil or paper. Roll stock 
or pouches. And Flex-Vac printing 
(yes, we’re printers, too) is a fine art. 


8 
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The Flex-Vac 6-12. It can net packers 
25% return on investment—and more. 


Gravure or flexographic. And there’s 
no extra charge for this comprehensive 
art and design service. 


, Research Covers 


Conception To Consumer 


Flex-Vac research engineers have lit- 
erally lived with the development of 
luncheon meat vacuum-packaging since 
its inception. No area is left unexplored. 

For example, what happens to your 
product after it is packaged ? How will 
it stand up under high humidity ? How 
will it stack ? How long will it keep its 
freshness on the supermarket shelf ? 

Flex-Vac has set up special testing 
and tasting laboratories to find out. 
Here, carefully controlled conditions 
simulate every conceivable shipping 
and marketing situation—right down 
to the consumer’s refrigerator. 


Continuing Engineering Service 
Flex-Vac’s complete packaging service 
includes the setting up of your produc- 
tion lines. Again, at no cost. Staffs of 
engineers make plant surveys, prepare 
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blueprints, supervise installation of 
equipment. They even train and check 
packing crews until production is roll- 
ing smoothly. And Flex-Vac engineers 
return periodically (without prompt- 
ing!) to make sure peak efficiency is 
maintained. If spare parts are needed, 
you’re assured of same-day delivery. 


Sales Support — 

Where It Counts Most 

But this unusual packaging service does 
not end here. Every year Flex-Vac 
sponsors extensive retail and consumer, 
promotions. Their object: to increase 
the sales of Flex-Vac vacuum-packaged 
luncheon meats—regardless of brand. 
Does it pay off? In 1960, Flex-Vac 
staged “Le Contest Hot’’, a quarter- 
million dollar campaign that reached 
30 million housewives. It was the big- 
gest, most successful promotion of its 
kind. The sales of participating 
packers’ luncheon meats proved it. 


All Packers Can Benefit 
Flex-Vac’s complete packaging process 
is available to all packers—large and 
small. Flex-Vac has cost control stud- 
ies documenting the profit opportuni- 
ties that exist—whatever the size of 
the operation. 

We'll be glad to make them avail- 
able to you. Write us today. 


ako @ 


STANDARD PACKAGINGg 


CORPORATION 


Flexible Packaging Division, Clifton, New Jersey 
Modern Packages Division, Los Angeles, California 
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CARPENTER’S 


Open Kettle Rendered 


PURE LARD 


MANUFACTURED AND PACKED BY 
REX CARPENTER PACKING CO. 


TOWNVILLE, PA. 


Contents TWO POUNDS When Packed 


THE MAN WITH THE LILY PLAN... 





.. GIVES YOU 


“DOUBLE PROTECTION 


AGAINST SPOILAGE AND DEHYDRATION 


Precision-made seams prevent 
seepage, product loss, moisture 
loss, handling damage, and damage from 
high stacking. 
Non-corrosive coating prevents 
product from staining through 
Paper container and evaporating. 
The Man With The Lily* Plan guarantees 
it! These tubs are built so ruggedly, with 
uch precision, you can actually stand on 
them! No other tubs protect your product 
the way Lily’s do! 
The shape of Lily tubs saves you space 
and money. When empty, they nest; take 


up virtually no space. After filling, they 
stack neatly. 

Lily tubs are priced to keep down costs. 
You can get Lily Nestrite* containers and 
tubs in 14, 1, 2, 3, 4, 5, and 10 pound 
sizes. For complete information on Lily 
containers, and free samples, send us 
this coupon! 
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: LILY-TULIP CUP CORPORATION 
> DEPT. NP960 
2 122 EAST 42ND STREET, NEW YORK 17, N.Y. 


: Please send: 0 Free samples 0 Informative literature. < 





* NAME. 


> COMPANY, 








2 STREET. 


: CITY. CS $ 
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“BOSS” dehairers are built in sizes to fit 


your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


BOSS Universal Dehairer 





‘No. of 4” | Method of 
Belt Scraper | Charging and 
Stars Discharging 


For Extra 
Large Hogs §) 


Capacity 
Per Hour 





Upper Shaft 
No. 121 Upper Shaft ‘ 20-6 point Ff 
BOSS 20-6 poim—| forties | stars 
Universal Lower Shaft a A a Lower Shaft 
Dehairer 20-10 point yor Feed’ | 20-10 point 


| 
| 





No. 150 
BOSS 
Hydraulic 
Dehairer 


Hydraulic 16-4 point 


12-4 pelet Grate Lift stars 





BOSS Hydraulic Grate Dehairer 
No. 46-B 


BOSS 
Grate 
BOSS Grate Dehairer Dehairer 


Mechanical 


12-4 point 1 crate Lift 





: No. 35-A 
: Baby BOSS 12-4 point 
Dehairer 


Manual 
Grate Lift 





No. 145 


Cincinnatian 11-3 point Manual 


Grate Lift 


og : Dehairer 























Baby BOSS Dehairer 

















For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


“The Cincinnatian’” 


THE ET ATG SUPPLY COMPANY 


CINCINNATI 16, OHIO 
72A6 
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makes 
seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products IS A SCIENCE AT 
STANGE. 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IS A SCIENCE AT 
STANGE. 

whe talent to create .. . the still to 
produce .. . and the flexibility to fit your 
needs—IJS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 
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For a fast, clean, smokeless packaging operation, nothing 

measures up to the new CCA bacon cartoner. Its exclusive method of 
localized impregnation, without direct contact, prepares only 

those surfaces to be glued... before the bacon is packed. No direct heat 

is applied to the carton during or after product insertion. 

This spares your product contact with damaging high temperatures, 
eliminates unpleasant wax fumes, and retains the protective characteristics 
of the wax and the exterior package appearance. Quick conversion for 
carton size change. Double hoppers available for packing two grades of bacon. 
To pack it—move it—sell it is the business of CCA packaging. 


| 
} 


CONTAINER CORPORATION OF AMERICA World’s largest producer of paperboard packaging » Chicago 3...122 strategically located manufacturing centers 
| Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 
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From Old Gerfidn 





Quality creates confidence 


Guaranteed to increase the yield and quality of your meat and sausage 

products regardless of equipment or kind of meat used! 

Astounding achievement used all over the world now brings America finer 

meat products for the consumer, more sales and profits for the manufacturer. e's 


Every day 5000 tons of Meat Products are manufactured with “Glutamal” in Europe 4 


Never before available in the United States, Glutamal has been used through- 
out the world to insure greater yields, greater profits to meat and sausage 
manufacturers, offer greater dollar value to consumers. Now, Glutamal is 
yours to use right here in America. Write now for complete information on 


how Glutamal can help you achieve a better product at lower cost with 
more ultimate profits! 


Distributed by Milwaukee Spice Mills Milwaukee 7, Wisconsin 
STEMMLER - COLOGNE - PARIS - NEW YORK 


THE NATIONAL PROVISIONER, SEPTEMBER 17, 1960 THE 


| 
; 


— 


fidny, Land of the Master Sausage Craftsman 


THE NATIONAL PROVISIONER, SEPTEMBER 17, 1960 














Immobilization Flexibility— HORMEL 
Efficient CO2z2 Handling — Liquid Carbonic 


Leading meat packer finds animal immobilization 


with CO2 is more humane, more efficient, 


and improves working conditions 


When the Hormel Company invented animal 
immobilization with carbon dioxide, they 
eliminated much backbreaking and dangerous 
work, and animal injury. Blood recovery in- 
creased. Most important—production and 
quality stepped up as working conditions 
improved. 


Hormel soon put CO, to work on sheep and 
calves as well as hogs. Again, production in- 
creased. Liquid Carbonic has now installed 
modern Liquiflow* storage equipment at all 
the Hormel plants— Austin, Fort Dodge, 


Fremont and Mitchell—and serves these loca- 
tions with high quality CQ». 
Why not put CO: to work for you? 

CO, pre-cooling of trucks and rail cars ends 
costly temperature-pulldown delays, experi- 
enced with mechanical units. Post-cooling of 
shipments reduces fresh meat spoilage, elimi- 
nates sliming, and prolongs life of existing 
refrigeration equipment. 

You'll find CO, a versatile, efficient per- 
former for immobilization and for many other 
practical applications in your operation. 
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The George A. Hormel Company, Austin, Minnesota. 


WHY CHOOSE LIQUID CARBONIC? 


1. You may want these proven CO, processes demon- Liquid Carbonic has 28 prime producing plants and 
strated in your own operations... more than 100 supply depots throughout the country. 


A skilled Liquid Carbonic engineer will help you— . You want assurance that your supplier is experienced 
right in your own plant with specialized equipment. with your individual problems. . 


. You want assurance of an ample supply of high Liquid Carbonic has pioneered the use of CO, in the 
quality CO. ... meat packing industry. 


We think you'll want to choose Liquid Carbonic. Hormel did. 


Two 12-ton 
Liquiflow units 
for 1300-hogs- 
per-hour dual 
immobilization 
lines. 


LIQUID CARBONIC 
vivision or GENERAL DYNAMICS 


Dept. NP, 135 South La Salle Street e Chicago 3, Illinois 
In Canada: Liquid Carbonic Canadian Corporation, Ltd., 
8375 Mayrand Street, Montreal 9, Quebec 
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LETTERS 





If you’re packaging lnrel =... An industry leader agrees that the 
NP put its finger on a meat industry 
you'll want to know about the new sore spot in its “Smoke and Fire” 


editorial in the issue of August 27. 


St ¢ T GHTWE I ?. 2h Eprtor THe Nationat Provisioner: 


I should like to heartily congratu- 
late you for your editorial, “Smoke 
LARD ey | N => R and Fire,” in the August 27 issue of @ 

ar THE NATIONAL PROVISIONER. You 
have thrown the spotlight on a bad 
La rd-Pak situation that exists all over the 
country. I believe that nowhere in 
the country, however, is the smoked 
ham business in such a deplorable 
state as it is here in New York City, 
It is not possible to manufacture a 
quality ham in this city and even 
break even when you sell it. The con- 
tinued emphasis on yields, as you 
have so aptly pointed out, leaves the 
quality product outpriced by over 
four cents per pound. 

Again congratulations, and keep 
the searchlight of the industry press 
on the problem. 

Please send us one thousand re- 
prints of your “Smoke and Fire” 
editorial. 








John Krauss, President 
John Krauss, Inc. 


Another state association of meat 
packers and processors testifies to 
| the value and usefulness of the cur- 
| rent NP five-part series on state 

meat inspection. 


Epitor THE NATIONAL PROVISIONER: 
Congratulations on the articles on 
“The State of State Inspection’ be- 
| ginning with the August 20th issue! 
| We are much impressed and pleased 

ra Features of the new Lard-Pak to have this information so excel- 
| lently put together—very valuable 
and significant material for us—and, 





> Excellent greaseproof protectior 





Clean, high-white color of course, very appreciative of the 
9 ; prominent description of NYSMPA 
» Excellent opacity Low cost activity. 

» Anti-crawl treated The association’s immediate goals 


have been crystallized in the state- 
ment of aims below to serve as a 
specially designed for one-pound lard carton liners. You'll be agreeably basic formula = which to build, 
: through legislation, a fair and work- 
surprised by the handling, appearance, and protection of this new grease- | able statewide inspection program. 
The association will take part in a 
legislative conference in Albany this 
fall which will draft a bill to be 
sponsored by the state administra- 
tion in the next session of the legis- 
lature. Our statement of aims is as 
follows: 
1. A compulsory, statewide inspec- 
tion program. ‘ 
2. Single agency jurisdiction over 


‘ 
{ 
! 
i 
1 
t 
‘ 1 
' : 
1 entire program. 
RHINELANDER a iene Ly 
sieaasecrres : { 
t 
{ 
' 
4 
“4 


Try Ripco’s new 27 Ib. lightweight Lard-Pak for your lard packaging... 





proof paper. Just drop us a line, or send the coupon below and we will send 


you a sample of Lard-Pak for your inspection. 


Rhinelander Paper Company 
Rhinelander, Wisconsin 
Gentlemen: 


Please send trial sample of Lightweight 
rk Lard-Pak. 








| 3. Uniformity of inspection proce- 

PAPER COMPANY Firm | dures and plant requirements. 
Rhinelander, Wisconsin Sint cee 4. No inspection cost to packers. 
Division of St. Regis Paper Company 5. Thorough training program for 
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Faster Stuffing...at Lower Cost... 


and a Better Product 





Model 521 can be set up with Twin 
Stuffing horns to save time and money. 





MODEL 524 





Model 524 Transfer Pump (pictured 
above) can be used with Model 521 
Stuffing Pump, for automatically de- 

i livering emulsion from Chopper to 
uel MODEL 521 Model 521 Stuffing Pump. 


el- 





PA Specifications: e Receive Discharge Automatically from 
Model 521 1. Dump Buckets 2. Emulsified Discharge 3. Transfer Pump 524 


20% Savings in Refilling Time 

Only 1° Temp. Rise in Stuffing Operation ; 
Variable Stuffing Speeds 

No Fat Separation in Pumping 

Product only under Pressure a few seconds 
Air Pockets Removed 

Twin Stuffing Horns 

Better Stuffing Weight Control 

Clutch Brake Drive 


te- i Variable Speed Drive 
s a Motor, 5 HP, 3 Phase, 60 
ild. -@ Cycle, 220 volt; Floor 
-k- space required, 54” x 62”; 
am. Overall height of unit, 60”; 
na Height, floor to 3” pump 
‘his inlet, 177%”; Height, floor 
be to 3” pump outlet, 103%”; 
ra- Capacity of hopper, 600 Ibs. 
sis- 
; as 


eC= 


ver 


ANDERSON BROS. MFG. CO., Rockford, Illinois 
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if you ship fresh pork 


ERAGE CUILEAELG.N 


is a must to preserve bloom 


Air circulation is as important as 
strength in your shipping boxes... if 
you want your meat to reach retailers 
in the best possible condition. 

That is one reason why both large 
and small meat packers prefer Wire- 
bounds for packing pork and other 
meats. When temperatures go above 
34°F to 36°F, the danger of waste and 
discoloration is greatly reduced if 
meat is packed in Wirebounds. Be- 
cause their built-in ventilation pre- 


FREE guide to 


Illustrated 12-page brochure gives you 
the basic facts about Wirebounds for 
packing and shipping meats. Perform- 
ance chart helps you determine the 
most practical, efficient type for your 
operation. Send for it today. Use the 
handy coupon below. 


IT GETS THERE RIGHT IN 


sr ae 


Ly 


SSS] 


BOXES & CRATES 








vents “smothering”? and condensa- 
tion, meat in Wirebounds arrives at 
the retail store in the best possible, 
most saleable and profitable condition. 

In addition to air circulation, 
Wirebounds give you exceptional 
strength, wet or dry, to withstand 
the mechanical handling and high 
stacking of today’s transport and 
warehousing. For added sales appeal 
at the retail counter, remember... 
Meat gets there right in Wirebounds. 


packing meat! 





WIRE BOUN D BOX 
MANUFACTURERS ASSOCIATION 
222W. Adams St.,Chicago6, Dept.NP-90 


[_] Please send FREE descriptive booklet: " 
the selection and use of Wirebound boxes and 


A guide to & 











all personnel engaged in inspection. 

6. Elimination of all trade barriers 
within the state. 

7. Mutual trade agreements, wher. 
ever possible, between New York 
state and other states that have com- 
pulsory statewide inspection. 

8. Designated industry representa- 
tives to be consulted at all times on 
implementary regulations and deci- 
sions relating to any program that 
is established. 

Will keep you informed of our do- 
ings and will be happy to answer any 
questions we are able to on any 
New York state activity or informa- 
tion you may require at any time. 

Thank you for all your coopera- 
tion with us and for a great service 
in these articles. 

New York State Meat 
Packers Association, Ine, | 
Abe Kramer 
Executive Secretary 





A reader from the Southeast also 
commends the NP editorial on 
smoked meats. 


Eprtor THE NATIONAL PROVISIONER: 


Your editorial of August 277 
entitled “Smoke and Fire” is very} 
appropriate. It should have been} 
published ten years ago. i 

Meat production continues to de-§ 
teriorate in quality and will not im-# 
prove so long as excess water is 
tolerated. As to smoking—it does not 
exist any more. Flavor and meat fit 
to eat cannot be obtained from water 
soaked sawdust, which when put in 
the average burner, produces only 
a bacteria filled vapor and no smoke. 
Processes based on tradition will not 
improve until the industry itself is 
awakened. 



















Thad Huckabee 
Albany, Georgia 


Truck Fleet Leasing Study 

Published by the Foundation for 
Management Research, Chicago, a 
new 32-page study analyzes the 
merits and demerits of the main 
types of truck fleet leasing plans 
and compares their cost with com- | 
pany ownership of truck fleets. It | 
also points out which plans are best 
for companies with specific trans- 
portation problems. The study may 
be obtained by writing to the Foun- 
dation for Management Research, 
121 W. Adams st., Chicago 3. 


Financial Notes 


crates in Meat Packing.” q 
i 4 The board of directors of John 
Nome___ Title — Morrell & Co., Ottumwa, Ia., de- ry 
i Compeny—___ A clared a 20-cent quarterly dividend,’ 
pees t payable September 30, to stockhold- 
| nee ti -_ .. ers of record at the close of business 
2? THE NATIONAL PROVISIONER, SEPTEMBER 17, 1960} 
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juicier, more succulent cured meats with CURAXAFOS:' Formula 11-2 


z 





agape cunanrae yh 
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Illustration shows actual amount of juice and fat lost in baking. Tests show more than half of juice retained when ham is cured with CURAFOS. 


FORMULA 11-2 CURAFOS re- 
duces the loss of natural juices and 
retains the water soluble minerals 
and vitamins normally lost from 
the meat. 

Fast solution . . . FORMULA 
11-2 CURAFOS dissolves quickly 
with only a little air or mechanical 
agitation. Uniformity in prepara- 
tion is assured without waste of 


time. Every batch of pickle will 
have the desired amount of Curafos 
in a clear, stable solution. 
Formula 11-2 will not cake or 
harden in the mixing tank, even if 
it is allowed to stand. And its high 
stability eliminates settling out in 
the lines or pickle tank. Deposits 
that clog automatic pumping ma- 
chines will not form with 11-2. In 


DIVISION OF HAGAN CHEMICALS & CONTROLS, 


fact, its use will gradually clean out 
old deposits. 

For full information on this im- 
proved product for all cured meats, 
write or phone: 


CALGON company 


HAGAN BUILDING, PITTSBURGH 30, PA. 


INC. 
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Which “C” Casing Gives You ay 
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9 gral 

Best Over-All Appearance? cha 

ig 

2. 

True “C” Casings by Tee-Pak give you brilliant, quality puk 

reproduction, exceedingly high transparency . . . clean, 3. 

clear and sharp for full product display! This coupled fun 

with absolute diameter uniformity make Tee-Pak 7 

“C” Casings a wise investment in increased demand ‘ 

: be 

and sales for your sausage chubs and sticks! sii 

Call your Tee-Pak Man! pad 

Cc 

Who's the largest exclusive is 

ANOTHER meat casing manufacturer? isle 

GLUE RIBBON Tee-Pak, Inc., a multi-plant producer, is the largest sa! 
SUPERLATIVE Rees = 

corporation in the world devoted exclusively to tag 

the manufacture of meat casings. Casings are “D, 

Tee-Pak’s business! Satisfying your casing | ha 

requirements is Tee-Pak’s aim! | to 





Tee-Pak, Inc. Chicago ~- San Francisco 


Tee-Pak of Canada, Ltd. ° Tee-Pak International Co., Ltd. 
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| Pass the Ammunition 


With the final article beginning on page 

5 of this week’s ProvISIONER, the maga- 
zine completes a five-part series on state 
meat inspection. In text and tables the 
articles not only have outlined the prin- 
cipal provisions of the state inspection laws 
—including those on voluntary or manda- 
tory status, responsibility for payment, su- 
pervisory agency, etc.—but also have furn- 
ished much information with which the 
practical effectiveness of the laws can be 
evaluated from the standpoints of the 
jpacker and the public. 

We suggest that these articles be studied 
carefully by packers who may desire new 
inspection laws and regulations in their 
own states. 

While acknowledging that some aspects 
of state meat inspection legislation are de- 
batable, and that it may not be desirable to 
have identical laws in 50 states, the Pro- 
VISIONER is convinced that a good state pro- 
gram should have the following minimum 
characteristics. 

1. It must be mandatory. 

2. The entire cost must be paid by the 
public as a whole. 

3. The legislature must provide sufficient 
funds for effective administration by a 
non-political agency. 

4. The standards set by the law should 
be universally acceptable throughout the 
state so that free trade in meat is promoted 
rather than inhibited. 

Several state associations of meat pack- 
ers have demonstrated that acceptable leg- 
islation can be obtained in either one big 


| or several small steps. 


In recent years a number of packers have 
indicated that they expected the NP to 
“pass the ammunition” on this question. We 


| have done so, but it is up to the industry 
| to use it effectively. 


News and Views 





More Than 9,600 livestock slaughtering plants were oper- 


ating in the United States on March 1, 1960, according to the 
Crop Reporting Board, Agricultural Marketing Service, U. S. 
Department of Agriculture. Of these, 530 plants were under 
federal inspection,.compared with 455 on March 1, 1955. Fed- 
erally inspected plants accounted for 81 per cent of the total 
commercial slaughter (live weight) in 1959, against 78 per 
cent in 1954. The Crop Reporting Board classifies the plants 
not operating under federal inspection as follows: “large,” 
slaughtering more than 2,000,000 lbs. (live weight) annually; 
“medium,” slaughtering more than 300,000 lbs. but less than 
2,000,000 Ibs., and “small,” slaughtering less than 300,000 Ibs. 
The March 1, 1960 figure includes 902 large, 1,712 medium 
and about 6,500 small plants. The large and medium non- 
federally inspected plants accounted for 18 per cent of the to- 
tal commercial slaughter in 1959, while the small plants han- 
dled the remaining 1 per cent. On a live weight basis, total 
commercial slaughter amounted to more than 45,700,000,000 
Ibs. in 1959. 


Post-Convention Trips to Hawaii and the Orient are being 


planned in connection with the 15th annual meeting of the 
Western States Meat Packers Association, E. Floyd Forbes, 
WSMPA president and general manager, announced. The con- 
vention is set for Wednesday through Saturday, February 
15-18, 1961, at the Sheraton-Palace Hotel, San Francisco. 
Gov. William F. Quinn of Hawaii has invited WSMPA mem- 
bers and other interested parties to meet for the third year 
with meat packers and other businessmen on the islands, as 
well as with representatives of the University of Hawaii, 
Forbes said, and plans for a 1961 Mid-Pacific Conference on 
February 19-26 now are being worked out. The invitation 
to visit the Orient came from S. Okamoto, chairman of the 
Hide and Leather Industry Association in Tokyo, who headed 
the Japanese leather industry mission to the United States 
last fall. Forbes said that persons desiring to go on to the 
Far East will leave the West Coast on February 19 and depart 
for the Orient from Honolulu on February 25. Following 
visits to Manila, Hong Kong, Tokyo, Kyoto, Nara, Osaka and 
Nikko, the group will return to the United States on March 12. 

In the meantime, WSMPA is proceeding with plans for fall 
regional meetings. A meeting of Utah members has been set 
for Wednesday evening, September 28, at the Hotel Utah, 
Salt Lake City, and a meeting of Idaho and eastern Oregon 
members is scheduled for Thursday evening, September 29, 
at the Hotel Boise in Boise, Ida. 


State Groups with meetings scheduled for next month include 


The 


the Maine Independent Meat Packers Association and the 
South Carolina Meat Packers Association. The third annual 
convention of MIMPA is set for Friday through-Sunday, Oc- 
tober 14-16, at the Bethel Inn, Bethel, Me. Social events will 
include a cocktail party, lobster feed, golf, banquet and danc- 
ing. The fall meeting of the South Carolina Meat Packers As- 
sociation is scheduled for 3 p.m. Friday, October 7, at the 
Hotel Columbia, Columbia, S. C. Macon Miller of the South 
Carolina State Chamber of Commerce will address the group 
on the general topic of labor relations. A social get-together 
also is planned. 


Medical Aid bill providing for a federal-state program 
to help pay medical expenses of needy persons over 65 was 
signed into law this week by President Eisenhower. The new 
law also liberalizes some provisions of the social security pro- 
gram. Permanently and totally disabled workers will be able 
to draw benefits for themselves and dependents without wait- 
ing until the age of 50, and retired workers will be able to 
earn somewhat more from employment without losing all 
the'r social security benefits. 











Conveyorized Bed Speeds and Improves Dressinf 





which lies somewhere between the pritch bed and 
the on-the-rail system, has been developed by the 
Smallwood Packing Co. of Middlefield, Ohio. 

The conveyorized cattle bed, which appears to hold 
considerable promise for organizations of small to me- 
dium size, has been patented and is being made available 
to the meat industry by Packers Development Co. 

Hard work and ingenuity are no strangers to the 
Smallwood family, of which the 79-year-old father, W. 
J. Smallwood, is the leader and a typical member. Each 
Thursday at midnight the senior Smallwood starts to 
package the fancy meats that have accumulated during 
the week. It takes him until about noon to finish the 
task; after a brief rest he appears at the Bloomfield 
auction market at 3:30 p.m. to buy cattle, and this ses- 
sion lasts until about 6:30 p.m. On the following morning 
he is back at his job in the plant. 

Father W. J. Smallwood works about 70 hours a week 
for the family business, a firm he founded in partnership 
with his three sons, Jack, general manager; William C., 
sales manager, and Bud, sales and delivery. 

With this sort of drive it is not surprising that the firm 
has made a success of a business started during the 
depression in 1932 with $4 and a GMC truck on which 


26 


, mechanized and flexible beef dressing method, 


ABOVE: Views of con. 
veyorized cattle bed, 
both empty and with 
carcasses in work; note 
differences in level of 
platforms. In photo at 
right, hoist has been at- 
tached to one carcass. 
EXTREME LEFT: Power 
knife is used in skinning 
and butcher has great 
freedom. LEFT: The 
butcher goes well be- 
yond diaphragm muscle 
in removing the hide. 


$300 was owed. W. J. Smallwood came to Cleveland 
from England when he was 18 years old. He started to 
work for the Cleveland Provision Co. and became a 
manager for one of its retail markets. He later started 
his own store and by the depression of the 30’s he had 
four retail markets. The credit problems of the time 
forced him to liquidate his holdings. 

The family group then ventured into the wholesale 
meat business in Middlefield, which is located in the 
heart of Amish country. While this solved the credit 
problem, the profit problem still remained, reports Jack 
Smallwood. He recalls buying a country dressed calf 
for $6, hauling it to Cleveland and selling it for $4.75. 

In 1954 Jack Smallwood convinced the members of the 
family that they should build their own packinghouse 
and he won the assignment of building it. He recalls 
that he drew 2,000 to 3,000 plans in his mind as he sat 
up nights thinking about the structure. Under the guid- 
ance of a friend who had engineering training, he pro- 
ceeded to construct the plant with the help of four local 


employes. With the exception of electrical and plumbing ¢ ® 


work, and the setting of steel, this crew of six built the 
plant in about 18 months. 

The situation looked black the first two months, re- 
ports Jack Smallwood. The firm operated in the red 
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ANOTHER ON-THE-SPOT 


— 


Ji sioner PICTURE FEATURE 


LEFT: Dr. V. Maurutis, 
veterinarian of the 
Meat Inspection Divi- 
sion, performs a head 
examination. RIGHT: 
The firm has found a 
new band saw takes 
little bone and avoids 
smear in splitting. 
The operation is per- 
formed in two stages. 
EXTREME _ RIGHT: 
Using a pole that 
anchors to rail for 
support, operator 
lowers quarter to low 
rail in sales cooler. 


with all of the family fortune invested in the venture 
along with $60,000 of the local bank’s money. In the third 
month, however, operations broke even and during the 
fourth period they showed a small profit. 

After making a few minor changes in the plant, the 
company obtained federal inspection. 

Although the plant is “home made,” it has an excellent 
flow pattern and several unique operating features. The 
foremost of these is the conveyorized cattle bed de- 
signed by Jack Smallwood. 

The system had its beginning in Jack Smallwood’s re- 
sistance to the use of the pritch bed. He felt that this 
technique wasted too much time since the butcher had 
to stop his work to pritch the animals from one side to 
the other. He also felt that this method saddled the 
floorsman with the useless exertion of supporting the 
weight of the hide—entirely apart from the effort need- 
ed to keep the hide taut for skinning. 

Smallwood designed a moving cradle that holds the 
animal upright for the floor operations. The technique 
has contributed to the overall efficiency of beef dressing 
in which output averages 1.5 head per man-hour for 
the Smallwood crew. 

The cattle are driven by one man into the knocking 
pen. A gun shot is used to render the animal insensible 
prior to hoisting and sticking. The employe who drives 
the cattle also stuns them, dumps them on the dry land- 
ing area, shackles, hoists them onto the bleeding rail, 
sticks them and skins out and removes the heads. The 
shackling pen, the dry landing area and the curbed 
bleeding area are aligned with the dressing conveyor. 

The carcass is lowered onto the conveyor with a land- 
er. The bed is 18 ft. long, 29% in. high and 17% in. 
wide and has a 4-in. indentation in the center of the 
stainless steel table top conveyor which is powered by 
a 3-hp. motor. Steel non-skid platforms flank the con- 
veyor. These were originally 24 in. high, but to accom- 


modate a senior butcher who complained of back trouble, 


the final sections of the platforms were lowered by one- 
half. The backaches are gone since the butcher now is 
able to do his work with virtually no bending. 

Stop and go buttons are located at both ends of the 
conveyor. Two butchers usually perform floor work, but 
during the NP visit only one butcher was on duty. 
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The butchers use Packers Development mechanical 
skinning knives to remove the hide from shank, brisket 
and up to about the rosette; they go past the diaphragm 
muscling and on the rear get most of the shank and the 
rump midway to the bung. 

The conveyorized trough possesses several advan- 
tages, according to Jack Smallwood. The carcass is al- 
ways in position for the butcher and does not have to be 
shifted. In rimming over, the butcher does not have to 
hold the hide, but pulls it. The arrangement is of such 
a nature that the butcher can move quickly from one 
side to the other, and from front to back, without paus- 
ing in his knife work. He is able to remove more hide 
toward the small of the back than is possible with pritch 
support. Finally, less stooping is needed than in a bed 
operation. Moreover, by building the platforms to the 
lower level which experience has shown to be practical, 
bending virtually would be eliminated. 

After floor operations are performed, trolley hooks 
are inserted in the gams and the carcass is pulled to the 
half- and full-hoist positions. The plant uses the double- 
rail system. The terminus of the trough is directly in 
front of and in line with the doorway to the inedible 
room. If it were not for this arrangement, the conveyor 
could be used to carry the carcass directly to the half- 
hoist position. Management plans to change to a single- 
rail setup since it is believed that the conveyor trough 
can easily supply rimmed carcasses for up to three rails. 

The next butcher performs the rumping, backing and 
rosetting steps and eviscerates the carcass. When this 
operator has all except the neck freed, and the brisket 
is still at floor level, he starts splitting the carcass with 
a Wells saw. He then lifts the carcass to full-hoist po- 
sition and deposits it on the rails before dropping the 
hide and completing the split. 

The splitter used is a runaround band saw. Manage- 
ment is pleased with its performance since it does not 
smear the bone, takes a very small bite of bone and 
does not become hot. 

One employe operates the viscera truck. After inspec- 
tion, he takes the pluck to the pluck and head workup 
area where another operator prepares the fancy meats 
and tongue. The truck operator transports the paunch 
section to the workup table skip hoist and separates the 


2) 








cover fat, rennet, peck and paunch. The paunch manure 
falls into a hopper from which a narrow drag conveyor 
carries it to a truck parked outside. 

The same overator then goes into the hide room 
nearby, spreads the hide and salts it down, using 
high-penetration Morton hide salt. 

The hide room is unique for several reasons. The 
walls are tiled to ceiling height; the room has ample 
fluorescent lighting, is refrigerated and is provided with 
a storage area for the bagged salt. Since all these fac- 
tors contribute to producing a well-cured hide, it is not 
surprising that during the construction era, a hide buyer 
on several occasions advanced the firm $10,000 against 
future purchases. 

The split sides pass on a single rail to the curbed 
washing and shrouding station. The high work platform 
has steps extending beyond the curbing on both sides. 
One man washes, trims and helps shroud the carcasses, 
while another helps with the shrouding, weighs the sides 
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LEFT: W. J. Smallwood, 79-year-old president and found- 
er of the company, packs some of small orders he han- 
dles each day in addition to doing the cattle buying. 
RIGHT: Jack Smallwood, general manager, looks at car- 
cass with large rib eye and thin bark that firm prefers. 
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WASHING-SHROUDING platform is surrounded by curb. 
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and pushes them into the 70-head chill cooler. The sides 
are moved later to the main 175-head sales cooler. 

Both coolers are refrigerated with dry coil Kramer 
blower units on the walls. Two aspects of the refrigera- 
tion system represent management’s desire to be free 
of previous headaches, says Jack Smallwood. First, the 
compressed Freon gases are cooled with roof-mounted 
Unicon air evaporative condensers. While the power 
cost is slightly higher, there is no pipe scale problem; 
the water available in Middlefield is hard and it is al- 
most impossible to keep piping free of scale. Second, the 
refrigeration units automatically defrost at pre-set in- 7 
tervals throughout the operating day. This is done with ~ 
hot gas and takes only a few minutes. : 

In remodeling an older sales cooler management de. ~ 
cided that provision of a low rail for each high rail ac. | 
tually represented a saving. For example, if beef must 7 
be selected for an order, it can be done quickly and~ 
promptly. Using the lowering pole supplied by Packers © 
Development, one man can transfer the hind to the low 7 
rail. Second, the arrangement makes it easier for the | 
customer to make his selections. Third, the work of the 7 
grader and roller is facilitated. 

The firm insists on buying cattle with a full round for | 
its trade. This feature can be merchandised to the cooler { 
customer if there is plenty of between-rail space. 

The firm does most of its buying at local auctions 
where cattle are bought on a unit basis. It endeavors to 
purchase well-muscled but thin-barked animals. The 
firm is working with a local feeder, H. H. Hameister & 
Son of Edinburg, Ohio, to secure this type of animal. 
The feeder, whose novel ideas will be described in a 
later article, has achieved fair success in finishing cattle 
with high cutability and quality. 

One carcass that graded Choice had a rib eye of 
approximately 3 in. x 5% in., a covering of about .0625 
in. and was well marbled. This is the type of beef de- 
sired by retailers, according to Jack Smallwood. 

All switches in the sales cooler are of the LeFiell 
safety type. The rails are of the heaviest gauge available 
since the packer believes these to be lowest in mainte- 
nance cost. Manager Smallwood observes that lighter 
rail gets out of line at junctions which results in hard 
pushing and an occasional jump. The tie rods connecting 
the rails to the supporting structure can be adjusted to 
keep the rail system level. 

The building has several interesting structural fea- | 












tures. First, all walls are tiled in a pastel and dark green. 
Originally, management planned to tile only the sales | 
cooler, but was so impressed with the attractive effect 
that it was decided to finish the whole plant in tile. This 
has proved to be a sound decision, says Jack Smallwood, 
as the interior is easy to keep clean and is attractive in 9 
appearance. Second, the rail system and ceilings are | 
supported on a steel structure resting on its own foot- 
ings. Third, a high level of natural lighting is obtained 
in the slaughtering department through the use of fiber- 
glass skylights that are laid flat as part of the roof and 
sealed with compound. 

The plant, with 13 acres of land, has plenty of room 
to expand. The area in front of the plant is landscaped. 

The firm operates four trucks and ships into Ohio, 
Pennsylvania and New York’s Lake country. 

Officials of the firm believe that in the beef business 
success depends upon dressing a specific type and weight 
of animal. This requires close buying and two of the 
principals, Jack and W. J. Smallwood, along with se- {@ 
lected order buyers, procure the desired animals. 

Cooler doors for the plant were supplied by Jamison 
Cold Storage Door Co., and slaughtering equipment by 
Cincinnati Butchers’ Supply Co. 
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E ARE making our sausage kitchen a show 
W place,” explains Syd Lerner, general manager 
of Nat Buring Packing Co., Memphis. 

Ceramic tile walls in a pastel yellow set with the King 
Cotton pattern, the firm’s trade symbol; diffused over- 
head lighting from fixtures placed in a false ceiling, and 
complete year-around air conditioning are some of the 
components of this sausage show kitchen. The sliced 
bacon department already has received uplifting treat- 
ment as part of the program. 

“There are two reasons behind the firm’s policy,” com- 
ments Lerner. First and foremost, the remodeling pro- 
gram, which is designed to make working conditions 

{ @ pleasant, is in keeping with the dynamic policies of the 
company’s youthful president and founder, Nat Buring. 
The belief that people are the most important asset of 
any business is a cardinal principle of Buring manage- 
ment. Any applicant for a job, no matter what it is, even- 
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Buring Makes Plant 
Sell Company and 
Products to Dealers 


and to Employes 


LEFT: When mirror shows hopper of continuous stuffer 
is emptying, operator pushes a button to activate lift 
(incorporated in stuffer) and fill the hopper with more 
emulsion. BELOW: At left, L. C. Mainland, plant super- 
intendent; Arthur Buring, vacation employe, and Carl 
Renfroe, sausage foreman, examine emulsion. At right, 
four linkers are being fed from one stuffing table. 








tually is interviewed by the company president himself 
before he is hired. 

Production employes can be some of the best sales 
representatives a meat processor can have, asserts Lern- 
er. If they are enthusiastic about the company for which 
they work, and the products they make, they become 
word-of-mouth advertisers. This is among the most ef- 
fective forms of promotion in the food field, and es- 
pecially if it comes from the people who help manu- 
facture the product, says Pete Bisio, sales manager. 

Secondly, from time to time meat buyers will visit 
the plant and, with an attractive kitchen, management 
has every reason to encourage the customers to take 
a look at operations. The gleaming and highly sanitary 
appearance of the facilities make it easier for the sales- 
men to sell the quality story on later calls on these 
same customers. The concept of quality is much easier 
to get across when the retailer has seen evidence of 
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Pity Poor Fran 


1. When he leaves your plant, he 2. But sometimes he is left out in 
looks like this... the warm air for an hour or so 
en route to the display case... 





3. And sometimes he is stacked 
too high in the display case to 4. And some display cases aren't 5. So, he soon looks like this... 
get proper refrigeration... cool enough... and then nobody wants him. 


Give your frankfurters, Sausage and other smoked meats longer shelf life—up to 30 days inmany instances. 


Adding economical PRESCO CHEMOCIDE PK to the emulsion along with the seasoning inhibits microbial 
growth, reduces greening, sliming, yeast and mold formation. | 


For a demonstration, or for samples and test-run information, use coupon below. 


PRESCO 


CHENMOCIDE PK 


Se = Se SS SS 1 (pat. pend.) 


PRESERVALINE 





Preservaline Manufacturing Company 
Flemington, New Jersey 
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1 Send sample of Have one of your technical 1 
! PRESCO CHEMOCIDE representatives give mea | MANUFACTURING COMPANY 

l PK and test-run personal demonstration of ! 2 N 
information. PRESCO CHEMOCIDE PK. Flemington, New Jersey 

! | 4 
Name 4a a ® Home of PRESCO Products Since 1874 q 
, Company___— es cra. 1 , 
1 Address___ i a ae nee . y 
; ‘ EXCLUSIVE DISTRIBUTORS TO THE 
re A a ea ee SL el MEAT PACKING INDUSTRY OF CHEMOCGIDE PK 
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the careful way in which Buring products are processed 
in the firm’s plant. 

Third, the new facilities have functional value. The tile 
walls are easy to clean. Their pastel color, the overhead 
diffused lighting and year-around air conditioning con- 
tribute to employe contentment and alleviate fatigue. 

Much of the work in the sliced bacon department is 
repetitive, but still requires a high degree of alertness. 
Restful lighting and comfortable temperatures aid the 

' @operators in performing their tasks correctly. On manual 

' package checking, the giveaway will tend to increase 

i during the final hours, along with the growth of fatigue, 
to which glaring light and heat contribute, asserts 
L C. Mainland, plant superintendent. 

The firm has installed a Vemag continuous stuffer in 
the sausage kitchen which fills cellulose casings for four 
Ty-Linker units. The staff is pleased with the perform- ; : 
ance of this unit for a number of reasons, comments INLINE device on high-speed slicer separates the stream 
Carl Renfroe, sausage foreman. First, the need for of bacon slices into appropriate weight groupings. 
manual emulsion loading is eliminated. The stuffer is 
equipped with a lift that unloads the batch bucket di- 
rectly into the stuffer hopper. A mirror set in front of 
the stuffer operator allows him to check the emulsion 
level in the hopper. When the bucket is locked into 
@e@place on the lift, the utility operator, who also services 

the stuffer with casing caddies and aids in tying the 
strands, presses a button and the unit automatically 
dumps the emulsion into the hopper. 

The stuffer packs the product firmly into the casings 
since a vacuum is pulled on the emulsion as it is being 
stuffed, reports Renfroe. 

Most important, use of the machine eliminates vir- 
tually all down-time on the part of the stuffer operator. 
Since emulsion supply and casing handling are assigned 
to another employe, the stuffer operator can devote 
all his time to one task. 

The stuffed strands are pushed by the operator to- 
ward one of the legs of the U-shaped stuffing table. One 
operator stationed in the slot of the table can, with as- 
sistance from the utility man, keep the four linkers 
supplied with strands. Two linking machines are located 
at the end of each leg. 

The firm recently installed a large 18-cage Julian 
smokehouse monitored with Taylor instruments. 

The sliced bacon room has been refurbished with the 
new tile and is cooled by Gebhardt ceiling units. Here 

‘al the company operates two high-speed Anco lines. One 

| line is equipped with a Cashin inline weighing device 
and is set up to seal the Marathon rigid-side bacon 
cartons while on the other line the conventional fold- 
over bacon board packs are overwrapped with a Pack- 






STANDARD line feeds foldover packs into overwrapper. 


age Machinery unit. Bellies for both lines are squared 
with Dohm & Nelke presses. 

Filled shipping cartons are stapled with a portable 
air-powered International Stapler which is suspended 
from a balancer located directly above the work station. 

A new bacon chill room has been added to set the 
bacon as it comes from the smokehouse. 

The company cafeteria, in which a midday meal is 

[Continued on page 49] 


LEFT: W. B. Richard- 
son, foreman of the 
smoked meats de- 
partment, adjusts 
smokehouse _instru- 
ment; note protec- 
tive guard. RIGHT: 
The new air-condi- 








ANY tioned smokehouse 

Jersil will hold 18 cages 
of product. Temper- 
ature, humidity and 

» 1874 smoke conditions 
in the house are 
closely controlled. 

D THE 
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for STUFFING HORNS, HAM MOLDS, HAM STUFFERS and 
H 
other stock items, see page — 1960 PURCHASING GUIDE. 


Sh 
m X2MECO | | s 
pneumatic ham press is known throughout the in- 


dustry for its simple and economical operation and its versatility. You will find 
that this patented item, together with the Canadian Bacon presses, have increased 
applications since we have added both larger and smaller molds. 


SMECO stainless steel stuffing horns and ham stuffers provide a standard for the 
industry and are currently being used in packing plants, large and small, through- 
out the nation and abroad. 


Turkey stuffers, mitre boxes and similar items have been developed in recent years 
by SMECO as the needs of industry arose. All are of heavy duty, stainless steel 
sanitary construction. 


You'll find 4 pages of detailed information and illustrations on SMECO equip- 
ment. Order direct from this catalog or contact your representative. 


HAM STUFFER COMBINATION CANADIAN 


BACON AND BUTT STUFFER 
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S.S. STUFFING HORNS 
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MITRE 
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Advertising Conference 
In Cincinnati Set by FTC 


The Federal Trade Commission) 
announced this week that its bureay | 
of consultation will conduct a special | 
pilot conference in Cincinnati op | 
Wednesday, September 28, to pro.” 
mote truthful and non-deceptive ad. 
vertising on a community-wide scale @ 

More than 2,000 business concerns 
in the greater Cincinnati area have | 
been invited to send representatives 
to the one-day meeting, which will 
begin at 10 a.m. in the Hotel Shera- 
ton-Gibson Roof Garden. The Cin- 
cinnati Better Business Bureau will 
be host at the meeting. we 

FTC chairman Earl W. Kintner [fi 


said the community-wide conference | x 


is the first of its kind ever scheduled 9 
by the commission, and if it proves | 
successful, similar sessions may he § 
scheduled for other metropolitan | 
areas. He said that the selection of 

Cincinnati as the site of the pilot [> 
meeting is a tribute to the coopera- [| 
tive spirit of the city’s merchants] 
and its Better Business Bureau. 

The purpose of the meeting, the 
chairman said, is to familiarize bus- | 
inessmen with their legal responsi-' 
bility to advertise honestly. He add- 
ed that “if businessmen are properly 
informed on the law’s requirements, 
the volume of false and misleading’ 
advertising can be reduced.” 

John R. Heim, director of the 
bureau of consultation, commented 
that the conference is in keeping 
with the commission’s policy of en- 
couraging improvement, extension 
and projection of systems for self- 
regulation by business. He added that 
“only through the exercise of self- 
discipline can business improve pub- 
lic confidence in advertising.” 

Heim will head the three-man | 
FTC delegation to the meeting. The 
other commission participants will ] 
be William D. Dixon, legal advisor 
on FTC’s guides, and William H. 
Brain, guide administration attorney. 

Scheduled for discussion during 
the morning session are the FTC's 
guides against deceptive pricing and | 
bait advertising and the responsibil- 
ity of advertising agencies in copy 
preparation. The afternoon session 
will take up the FTC’s guides against 
deceptive advertising of guarantees 
and tire advertising guides and other 
industry advertising practices as” 


Sewing THE PACKINGHOUSE INDUSTRY FOR OVER 30 YEARS 
WITH INGENUITY . . . SKILL . . . AND SUPERIOR EQUIPMENT 


SHEET METAL ENGINEERING (CO. 


covered by FTC promulgation. 

The Packers and Stockyards Divi- | 
sion of the U. S. Department of Ag-/ 
riculture has jurisdiction over most) 
packer advertising, but the FTC for: 
the past two years has had such au- 
thority over packer advertising of 
non-meat items and retail activities. 


Virginia 7-7622 4800 South Hoyne Ave. 


Chicago 9, Illinois 
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“We doubled our sales in half a year when we 
put our franks in CRYOVAC L Film!” 











President Steve Pizzo of Stephen’s Meat Products, in San Jose, California, 
can’t get over what happened when he put his franks in Cryovac. “We 
switched to L Film in July,” he says. “By December, our sales had} 
doubled. Why? Because Cryovac gave us a fresher-looking, more at-| 
tractive product. Our retailers weld. build bigger displays ane move the | 
product faster. The fresh look, tight fit, a i the handsome label that | 
Cryovac designed increased our volume; the fresh taste paid off in 
repeat sales. No returns, either — and that means a direct addition to 
profits.” What else does Steve Pizzo like about Cryovac? “The way you 
designed our package line and trained our operators. That training gives Tl 
us faster production, better-looking packages, and fewer rewraps. We | 
used 15 operators before; now we do the same job faster with only 7 people!” | 
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President Steve Pizzo, Joe Pizzo, Mrs. Vivian Stephen’s Franks and other top-grade meats - » then wrapped in colorfully printed \ate’s 
West, and Pete Pizzo inspect the package that are stuffed in this sparkling, spotless room... C rYOVAC L Film on this modern package line. ith a 
doubled sales. | food 
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Operators produce 16-18 packages a minute . . to a Cryovac Hol Air Shrink Tunnel 


. and insures fast movement from mass igred 
on 4 Cryovac Wrap Jigs, then send them where they get the hid-glove fit that builds displays . . . like this one at Food Villa feat 
nis. eye appeal, protects freshness we Market, San Jose. artm 
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334 Bovlston Street, Boston, 16, Mass. rds 





















We'll send vou all the facts about Stephen’s ... and lost 
about your Franks in Cryovac. be 
w.r. GRACE « co. LT ee a te oT eR SORRY ee ee ides, 
CRYOVAC DIVISION 
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isiana, says Lawrence S. Frey 


l HE industry’s problem in Lou- 
of L. A. Frey & Sons, Inc., 


, ew Orleans, is “cheap, cheap, cheap 


jusage.” Frey is president of the 
ewly-activated Louisiana Meat 
ackers Association, which hopes to 
0 something about it. 


_ Although the problem affects Lou- 


jana consumers, too, they might 
iel that they’re just lucky to find 


~ ich “bargains” if they have both- 


ted to read—and rely on—the 
late’s laws and regulations dealing 
ith adulteration and misbranding 
| food. Like other states, Louisiana 
totects its citizens “on the books” 
vainst economic cheats. Its basic 





LAST IN SERIES of five articles on 
state meat laws based on 50- 
state National Provisioner sur- 


ivey. The series began August 20. 
rt 





ba law is patterned after the 
eral Food, Drug and Cosmetic 
let of 1938, and specific label con- 
fol regulations of the State Board 
| Health governing meat product 
\gredients almost copy those of the 
leat Inspection Division, U. S. De- 
artment of Agriculture. 

There, the similarity too often 
hds, according to Frey, who ex- 
lains that the problem is two-fold: 
) Enforcement of the state stand- 
rds comes from the parish level. 
fost parish health departments are 
ot active in this regard and, be- 
ides, they don’t have facilities to 
nalyze product. 2) The State Pur- 
hasing Department has, in effect, 
invited” cheap meat products up to 
ow by failing to adopt any specifi- 
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cations for packinghouse 
bought by the state. 

Although the Purchasing Depart- 
ment has written ironclad specifica- 
tions on canned fruit, vegetables 
and about every other food item, 
Frey continues, the agency allows 
every state institution to write its 
own specifications on meat. As a re- 
sult, bidders for the substantial state 
business find themselves faced with 
such contradictory specifications as 
“Wieners, all-meat, not to exceed 3 
per cent cereal” or with loose guides 
like “Bacon, slab.” 

Bids on a single offer to buy wie- 
ners may range anywhere from 25¢ 
to 45¢ a pound. Since state institu- 
tions usually accept the lowest bid, 
a lot of sausage manufacturers have 
resorted to cheap sausage, using 
lungs, udders, melts, etc., that they 
normally would tank. 

Frey, whose firm makes only top 
grade product, says one packer is 
selling smoked sausage at wholesale 
for 19¢ a pound. 

Things are looking up in Louisi- 
ana, however. Purchasing Depart- 
ment officials contacted by the state 
association said they would welcome 
packers to come in and write spec- 
ifications on packinghouse products. 
Frey is appointing a committee to 
work on specifications and hopes to 
get some guides from other state 
associations that may have faced 
similar problems. Leaders of the Lou- 
isiana association also plan to en- 
courage all members to adhere to 
state regulations and make quality 
sausage, enforcement or no. 

LOTS OF COMPANY: While de- 
tails may differ, the Creole State 


items 
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The ‘Philadelphia Lawyer Went Thataway 


By EDWARD R. SWEM and BETTY STEVENS 


has a lot of company elsewhere in 
its less-than-successful attempts to 
control the characteristics and in- 
gredients of meat and meat prod- 
ucts, packaging, labeling, etc., under 
specific meat and sausage laws or 
general food laws. 

Nowhere is the boa constrictor 
type of approach to regulation more 
apparent than here, and nowhere is 
it more exasperating from the proc- 
essor’s standpoint, THE NATIONAL 
PROVISIONER was told time and time 
again in the past year during the 
magazine’s 50-state survey on state 
meat laws. Here, also, is found the 
opportunity for a many-way con- 
flict of ideas and interests involving 
such factors as a traditional art (sau- 
sage making), economics, science 
and various concepts of public health 
and product quality and identity. 

It goes without saying that if all 
meat and edible by-products were 
sold and eaten in a fresh and rela- 
tively unmodified form, the task of 
regulation would be simpler and 
would involve fewer headaches for 
state inspectors and heartaches for 
packers and processors. This is not 
true, however, and is getting to be 
less so as science and technology ad- 
vance and housewives demand that 
more and more of their traditional 
kitchen duties be performed at the 
processor level. 

In the segment of the business 
where the original form of meat is 
changed by curing, grinding, smok- 
ing, cooking, canning and other proc- 
esses, the NP has found the greatest 
zealousness in regulation, the greatest 
concern over adulteration, misbrand- 
ing, additives, packaging, weights 
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and standards of identity, as well as, 
unfortunately, some of the most 
doubtful practices in the industry. 

LEGAL MAZE AT BEST: Since 
this article is going to venture into 
the area of enforcement and the “le- 
gality” of some of the state laws and 
regulations, the legal maze involved 
in a comparison of what appears on 
“the books” of the 50 states will be 
oversimplified. 

In the great majority of the states, 
general food laws (modeled after the 
Federal Food and Drugs Act of 1906 
and the Federal Food, Drug and 
Cosmetic Act of 1938, rather than 
the U. S. Meat Inspection Act) pro- 
vide for automatic or administrative 
adoption of federal standards except 
where other standards are prescribed 
by state law. Such specific laws have 
been enacted by several states in 
connection with the manufacture of 
sausage. 

Federal requirements for correct 
branding or labeling of products 
have not been applied quite so gen- 
erally at the state level since adop- 
tion is not automatically provided. In 
some instances full labeling is re- 
quired under the misbranding pro- 
visions of the general food laws, but 
there is variation in the extent of 
interpretation and enforcement. 

(As the first legal problem, wheth- 
er it is legally permissible for a state 
to provide for automatic adoption of 
prospective federal regulations is 
seriously questioned by some ex- 
perts in constitutional law. Thomas 
W. Christopher, associate dean and 
professor of law at Emory Univer- 
sity, Atlanta, Ga., discussed this 
problem of incorporating future laws 
by reference at the 1960 annual 
meeting of the New York State Bar 
Association’s section on food, drug 
and cosmetic law. 

(In his talk, reported in the June 
issue of Food Drug Cosmetic Law 
Journal, Christopher argues that a 
statute flatly turning over food stan- 
dards to a separate jurisdiction is an 
invalid delegation of legislative pow- 
er. Since many states are expected 
to follow the lead of the federal gov- 
ernment in the field of food addi- 
tives regulation, and the urge for 
uniformity is great, he suggests that 
the safe thing for a legislature to do 
is to lodge discretion in a state offi- 
cial and set out a guide in the stat- 
ute, providing for administrative 
promulgation of state definitions and 
standards conforming “so far as prac- 
ticable” to those of the U.S.) 

GLANCE AT SOME RULES: 
Some of the more unusual provisions 
of the laws and regulations of some of 
the states will be mentioned briefly. 
These are mainly concerned with: 

1) Defining what specific sausage 
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SMOKED MEATS ON THE ® 

CURED and smoked pork products are on the doubtful spot. 

If meat processors have been unaware of dissatisfaction—as expressed 
by consumers and chain, independent and supermarket operators, as 
well as by the NP editorially in “Smoke and Fire” (see page 20)—they 
will learn soon that the USDA Meat Inspection Division has decided 
to “find out the score.” 

The Federal Register next week carries a “notice of review of re- 
quirements for smoked meat products under the Meat Inspection Act. 
The director of the MID has designated a task force from that division 
to review existing requirement that ‘the weight of smoked products, such 
as hams, pork shoulders, pork shoulder picnics, pork shoulder butts, 
beef tongues, and the like. . . . shall not exceed the weight of the fresh 
uncured article. (9 CFR 17.8) (c) (49). 

“The task force will review the validity of this requirement from the 
standpoint of consumer protection and production and marketing prac- 
tices. In reviewing this subject the task force will utilize all available 
resources in the Department of Agriculture, consumer, producer and 
industry organizations, and other federal agencies where information 
pertinent to the subject can be obtained. The report of the task force 
will be used by the director of the MID as the basis for changes in the 


4 @ 


requirement. 


“The task force also will review inspection procedures to identify 
workable control procedures which can be used by inspectors to assure 
full compliance with said requirement or any modification thereof. 

“All persons having any interest in this matter are requested to submit 
in writing their views and supporting information to the director of the 
USDA Meat Inspection Division, Washington, 25, within 60 days after 
this notice appears in the Federal Register.” 








and meat products are and what 
they must and must not contain. 

2) Defining what meat and other 
ingredients may and may not be 
used, and the limits of usage, in 
sausage and meat products. 

3) Establishing minimum or maxi- 
mum limits on product constituents 
such as fat, protein and moisture. 

In Michigan, for example, no prod- 
uct may be sold as sausage, except 
liver sausage, potato sausage, blood 
sausage, bockwurst, kishka, and New 
England pressed luncheon, which is 
not graded and which does not meet 
Grade I specification. Grade I sau- 
sage must consist of skeletal meat, 
may contain dry milk solids but no 
cereal or soya flour, and may not 
contain by-products, heart, tongue, 
liver, cracklings, tripe, lungs, melts, 
eyes, stomachs, weasand meats, ud- 
der, lips, ears or snouts. Protein con- 
tent must be at least 12 per cent. 
Grade I sausage may consist of 
striated muscle of chicken or tur- 
key. Pork sausage is limited to 45 
per cent trimmable fat—50 per cent 
by chemical analysis—and hambur- 
ger, chili con carne, meat loaf, liver 
sausage, head cheese and _ blood 
sausage are specifically defined. 

The record of actions brought by 
Michigan authorities against both 
intrastate and interstate processors 
indicates that sausage makers must 
have considerable difficulty in meet- 
ing some of the requirements. 

One national packer has for many 
years included a small percentage 





of heart meat in one of his sausage 
products. However, since he cannot 
sell such sausage in Michigan, about 
2 per cent of this product made in 
one of his plants must be “heartless.” 
Occasionally, of course, there is a 
“snafu” in the shipping department 
and Michigan gets a few pieces of 
the regular product, which are al- 
most sure to end up in the hands 
of a state inspector since the state- 
ment of ingredients on the label sig- 
nals the violation. 

In the Pennsylvania regulations, 
sausage and meat product standards — 
are covered in 50 different sections | 
including one devoted to “Cannibal, | 
cannibal sandwich or cannibal sand- | 
wich meat.” The latter, according to 
the regulation, “shall be composed 
of meat derived solely from beef” 

Scrapple isn’t just scrapple eitheg® 
under Pennsylvania law. The regu- 
lations define both “Ponhaus scrap- 
ple” and “Philadelphia scrapple” 
“The product consisting of meat, fa 
and/or meat by-products, mixed 
with one or more of the following 
Meal, vegetable flour, soya flow, 
flour of grain, water or milk proé- 
uct and cooked with seasoning,” but 
the definition of Philadelphia. scrap- 
ple adds: “It must contain not les 
than 40 per cent meat and/or met 
by-products by total weight of fir 
ished product.” 

Pennsylvania prides itself on id! 
high sausage standards. Yet, one re 
sponsible processor in the state toll 
the NP that analysis of the product 
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BARLIANT TO LIQ 
* TWO SWIFT PLANTS * 


MENOMINEE, MICH. 


(Plankinton Packing Co., Div.) 


Pre-sale 
inspection 
on 


PA 


Sausage & Smokehouse 


M)—204—TY-PEELER: mdil. 500, 
w/stainless steel Tank 


$)—1039—TY-LINKER: mdl. 122K. 
$)—1076—TY-LINKER: mdl. 140A. 


CM)—345—STUFFERS: (4) Globe, 


200% cap. 


$)—1208—STUFFER: Boss 400# cap. 
$)—l0I3—STUFFER: Anco 400# cap. 


M)—I72—STUFFER: Buffalo 3004 


$)—1040—CHOP-CUT: Boss md. 


24637, 40 HP. mtr. 


$)—I215—MIXER: Buffalo mdl. #3, 


700 cap. 7'/2 HP. mtr. 


M)—I59—MIXER: Buffalo mdl. +3 
700% cap., 7'/2 HP. mtr. 


$)—1009—GRINDER: Anco #766A, 
40 HP. mtr. 


M)—I57—GRINDER: Buffalo #78-B, 
25 HP. mtr. 


M)—I65—FLAKE-ICER: York mdi. 


2TLA352, 5 HP. 

— oe FILLER: 

a oe LINKER: mdi. 
GC", 4” links, port. stand. 


M)—I58—CUTTER: Buffalo mdi. 
#50, 30 HP. mfr. 


CM)—340—CUTT - pe 
Frozen Meat 3 


CM)—34I—HAM PRESS: Griffith. 


Bh) —ic1—vacuum yong Inger- 


soll Rand, 12 x 6, 10 H 


$)—I214—CASING APPLIER: 
Tipper 


S)—1210—MAGNETIC TRAPS: 
Cesco. (for Sausage Stuffer) 


S)—I216—LAVATORIES: Le Fiell. 


$)—1240—SMOKESTICKS: (908) 
aluminum, heavy & light, 42”. 


“hoe nee (800) 
aluminum light, 4 


S)—1273—SMOKE MEAT TREES: 
(60) 3-station, 32” wide. 





Sale date September 29th 


EPT. 28° 


RTIAL 


UIDATE 





SPOKANE, WASH. 


Sale date October 6th 


Pre-sale 
inspection 


= OCT. 3° 


LISTING 


These plants were operated under federal inspection and include 


1631 S. 


Michigan, Chicago 16 or phone WAbash 2-5550. 


$)—1264—BACON HANGERS: 
(300) stainless steel, 10-prong. 


M)—250—SMOKEHOUSE CAGES: 
(31) 30” x 51”, 5-station, 2- 
wheel trolleys, for 42” sticks. 


Ham & Bacon Processing 


$)—1006—BACON SLICER: Anco 
mdl. 827, w/Anco Shingler #304, 
& Conveyor 3300, 6-station 
conveyor table. 


$)—1007—BACON PRESS: Anco 
£26983, 7'/2 HP. mtr. 


Rendering 


M)—292—EXPELLER: Anderson Red 
Lion, 20 HP. mtr. w/Dings mag- 
netic Separator belt 12 x 12, 
w/feed conveyor. 


M)—306—HASHER-WASHER: Boss 
Jumbo 30” dia. x 14’ long cylin- 
der, 25 HP. mtr. 


M)—307—HOG: Mitts & Merrill 
#3CV, 25 HP. mtr. 


M)—293—COOKERS: 5 x 9, flat 
bolted heads, 20 HP. mtr. 


CM)—342—MAGNET: Eries Perma- 
nent Crown type, auto. pulley. 


Scales 


M)—1I83—SCALE: Toledo mdi. 
3121FC, 1600# cap., 1000# dial 
x IX graduation, 4’ rail. 


M)—I84—SCALE: Toledo mdl. 
2212, 800% cap., 500# dial. 
M)—I86—SCALE: Toledo Bench 


mdl. 2081, 1254 dial, 25+ tare, 
504 cap. beam. 


| 
| 
| many attractive items of equipment priced for immediate sale. 
| For additional information contact BARLIANT & CO., | 
| | 
| | 


S$)—1044—STOCK SCALE: Fair- 
banks, 20 ton. cap. 30’ platform. 


$)—1033—SCALE: Toledo rail, 
style 31-2121FC, 1000% dial & 
600% beam. 


M)—I89—SCALE: Toledo suspen- 
sion, 5’x5’ plat. 000% dial. 
16004 capy. Mdl. 31-2422FC. 


M)—187—SCALE: Toledo rail mdi. 
2212, 800% cap., 500% dial x 
at ae tare & cap. beams, 
’ rai 


$)—I22I—SCALES: (6) Exact 
Weight mdl. #253, over & under. 


$)—1222—SCALES: (6) Exact 
Weight mdl. 4273, w/Gr. Lakes 
heat sealing attachment mdl. 
5515CT. 


Boiler & Refrigeration 


$)—1022—AMMONIA COMPRES- 
SOR: Worthington mdi. VR-8E, 
50 HP. mtr. 


$)—1272—AMMONIA COMPRES- 
SOR: Vilter 5!/2 x 5!/, 10 HP. 


M)—263—COM PRESSOR: Vilter, 
ammonia, 7!/2 x 7'/2, 40 HP. mtr. 


$)—1025—AIR COMPRESSOR: Chi- 
cago Pneumatic mdl. V, 7x4 x 
4, 15 HP. mtr. 


S)—1228—AMMONIA COMPRES- 
SOR: Frick 4 x 4, vertical twin 
cylinder, 10 HP. mtr. 


S)—10200—AMMONIA COMPRES- 
SOR: York, 50 HP. mtr. 


All offerings subject to confirmation and prior sale 


ARLIANT & 0. 
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S)—I28I—AMMONIA COMPRES- 
SOR: Frick 6 x 6.—less mtr. 

M)—256—BOILER: Brownell 100 
PSI, W.P., 100 HP., coal fired. 


Miscellaneous 

M)—203—PACKAGING UNIT: 
Cry-O-Vac mdi. CWB, w/mdl. 
CGC head, vacuum type. 

M)—1I24—DRYER: Troy Jr. Minute 
Man, stainless steel, 42” x 42” 
drum, for 125 PSI steam. 

M)—1I25—WASHING MACHINE: 
Hubesch, 18” x 27”, stainless. 

M)—214—TENDERIZER: Leland 
mdi. 147. 

M)—135—CARCASS SPLITTER: 
Best & Donovan, 110 volt, 3 ph. 
60 cy. 

M)—269—SAWS: (2) Best & 
Donovan Primal, 9” blade, 

110 volt, 3 phase, 60 cy. 

M)—1264—SAW: Delta woodwork- 
ing, |'/ HP. mtr. 

$)—1088—HINDQUARTER HOOKS: 
stainless steel hook. 

$)—1089—FOREQUARTER HOOKS: 
stainless steel hook. 


M)—28I—LOCKERS: (52) B.A.I. 
S$)—103I—LOCKERS: (120) B.A.I. 


M)—l08—UTILITY BOX TRUCKS: 
(9) galv. similar Globe #7108, 
RT wheels. 

M)—I29—LIVER HANGING 
TRUCKS: (4) similar St. John 
2129, w/194 hooks, RT wheels. 

S)—1287—SAUSAGE STICK 
HANGING TRUCKS: pipe 
construction. 

M)—1288—SAUSAGE STICK 
HANGING TRUCKS. 

M)—282—TABLES: (3) (Lunch 
room) formica top, 6” x 2’6” 
wide, w/seats both sides 

M)—338—HOISTS: (2) '/2 ton, 
low head. 


$)—Spokane plant 
M)—Menominee plant 





1631 S. Michigan 
Chicago 16 
WAbash 2-5550 
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The first order of the day in the broker’s office is the 
thorough canvassing of every available outlet. Through 
long distance and local telephone calls possible 

buyers and sellers are contacted daily. 


This is the vital information, coupled with complete 
market knowledge, that is yours with a saving of time 
when you call your broker. He is armed with the 
facts you need to know when you enter the market 
either as a buyer or as a seller, and he has the ability 
to interpret these facts in terms of your requirements. 


A single telephone call to your broker and you have 

at your service an organization ready to act instantly and 
intelligently—an assurance to you that your order will 
get the best possible advantage the market affords. 


Balanced against time, effort, and expense, 
brokerage service pays dividends. 


Ttaguity. | 7 


Kuowledge THESE LEADING BROKERS WELCOME AN OPPORTUNITY TO DISCUS! YO 


NATIONWIDE BROKERAGE CO. MAX J. SALZMAN SLOMAN, LYONS BROKERAGE (0. 

130 Newmarket Sq. + Boston 18, Mass. 2618 W. Madison St. +» Chicago 12, Ill. 32 10th Ave., N.Y. © 327 S. LaSalle, Chg. 
GArrison 7-6600 SAcramento 2-4800 Algonquin 5-0010 HArrison 7-7712 

Boneless C & C Meats & Beef Trimmings Sausage Casings Teletype NY 1-3482 CG-330 W 


JOHN E. STAREN CO. SAMI S. SVENDSEN 34 
120 S. LaSalle + Chicago 3, Ill. 407 S. Dearborn St. + Chicago 5, Ill. 
RAndolph 6-9277 HArrison 7-9895 
Fresh Meat-Lard & Oils-Canned Meats Sausage Casings Animal Glands 


BUSSE BROKERAGE HESS-STEPHENSON CO. 
Dressed Hog Specialists 327 S. LaSalle St. + Chicago 4) Ill. 
Board of Trade Bldg. + Chicago, Ill. WAbash 2-5690 §WAbash 2-0440 
WEbster 9-3113 Packinghouse Products 
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Pra, tee 


ISCUSS YOUR NEEDS WITH YOU 


MYRON SNYDER, INC. 


Fruit & Produce Exch. » Boston 9, Mass. 


AGE (0. 


Salle, Chgt Richmond 2-2930 
n 7-712 Boneless Beef & Beef Trimmings 
-330 


3449 W. 48th PI. ° 
YArds 7-3737 


Packinghouse Products 


@NTERNATIONAL MEAT BROKERS, INC. 


Glendale, Calif. 
TT: GLDL CAL 9887 


E. Glenoaks Bivd. > 
CHapman 5-8561 
| Cable: Millerhays 


| 


Australian & New Zealand Meat 


17, 1960 | 


WALSH-BROWN-HEFFERNAN CO. 


Chicago, Ill. 
Teletype CG 2658 


| 
| 
| 
| 
| 
| 
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of his Pennsylvania and out-of-state 
competitors consistently shows that 
they do not comply with the state’s 
requirements. 

Ohio is another state in which 
various types of sausage and ingre- 
dients are defined in great detail. 

MORE REGULATIONS: Tinting 
of casings, permitted by the MID, is 
prohibited in eight of the states— 
California, Colorado, Massachusetts, 
Michigan, Minnesota, Ohio, Pennsyl- 
vania and Utah—and is restricted in 
Wisconsin. Most of the states follow 
the MID restriction on the use of ce- 
real, vegetable starch and/or dried 
milk solids, permitting 3.5 per cent 
individually or collectively, but some 
have different rules, e.g.: Arkansas, 
5 per cent milk only; Florida, 5 per 
cent total, including not more than 
314% per cent of cereal or soya flour; 
Maine, 6 per cent in Type 1 franks 
and bologna; Massachusetts, 2 per 
cent; Michigan, 4 per cent milk only; 
Pennsylvania, none, and South Da- 
kota, 2 per cent. In Georgia, “all 
meat” wieners and bologna may 
contain a maximum of 3 per cent dry 
milk. Regular product may contain 
up to 6 per cent extenders, but no 
more than half of this may be cereal 
or soya flour. 

State requirements with respect to 
added moisture in sausage generally 
follow those of the MID, allowing 3 
per cent in fresh and 10 per cent in 
cooked sausage, but Alaska permits 
3 per cent in fresh and “as needed” 
in smoked and cooked products; 
Florida, not more than 3 per cent in 
fresh and 12 per cent in cooked; 
Kansas, 2 per cent in fresh and 10 
in cooked; Maine, quantity to make 
product palatable in franks, bologna 
and loaves; Massachusetts, sufficient 
only to make product palatable and 
facilitate grinding, chopping and mix- 
ing; Michigan, fresh, none and total 
moisture in Grade I may not exceed 
65 per cent; Minnesota, 3 per cent in 
fresh and as needed for palatability 
in smoked and cooked, and Wiscon- 
sin, not more than 10 per cent of fin- 
ished product weight in smoked and 
cooked. and not more than 3 per cent 
of finished weight in fresh. 

A few of the states have inter- 
esting requirements with regard to 
packaging. Minnesota, for example, 
says that transparent wrappers, col- 
ored or printed in orange, red, yel- 
low, amber or any combination, so 
as to mislead with respect to color, 
quantity or kind, may not be used 
on any meat product. Colorado pro- 
hibits colored picture reproductions 
on packages of luncheon meat, 
boiled ham and sausage where such 
reproductions give a false impression 
as to the product contained, or its 
leanness, or make it appear better 


or of greater value than it is. 

Enactment of pending New Jersey 
legislation (A-504) to protect con- 
sumers from inferior food and drugs 
was urged by Milton Ruth, chief of 
the bureau of food and drugs, New 
Jersey State Department of Health, 
last week as the legislature ended 
its summer recess. Ruth said the bill 
would give the Department of Health 
power to establish standards of iden- 
tity for meat products, limiting cer- 
tain ingredients and regulating the 
use of color in or on meat products. 
If the measure is enacted, he de- 
clared, the best way to make it ef- 
fective would be to license all man- 
ufacturers and legislation to provide 
for such licensing is being drafted. 
(New Jersey now licenses slaughter- 
houses but not meat processing 
establishments. ) 

ENFORCEMENT: In a question- 
naire sent to the appropriate agency 
in each of the 50 states, the NP asked 
how the state enforces regulations 
covering product ingredients. A few 
states where meat inspection is man- 
datory indicated that label control is 
part of the meat inspectors’ duties 
and surveillance is continuous. Most 
agencies, however, said that their 
men make periodic inspections at 
manufacturing plants to check com- 
pliance and/or their field forces 
check samples from retail stores. 

A question as to how often checks 
are made at manufacturing plants 
drew the following replies: “Month- 
ly or as often as needed depending 
on conditions,” “Once to twice a 
year,” “No set pattern,” “At least 
once a year or oftener if consumer 
complaints are received,” “Weekly 
or more often when deemed neces- 
sary,’ “At least one each year,” 
“Frequently,” “As often as _ pos- 
sible,” “Spot check,” “Several times 
a year. Irregular and unannounced.” 

The frequency of sample checks 
at retail stores was described as fol- 
lows: “Routinely,” “Occasionally,” 
“At least once each year,” “No set 
pattern,” “Periodically by state, fre- 
quently by local authorities,” “When 
adulteration or misbranding is sus- 
pected,’ “Weekly,” “Once every 
four or six months,” “Twice a 
month,” “Twice annually with re- 
check if needed,” “At irregular in- 
tervals.” Two states reported that 
samples from retail stores are 
checked “‘as often as laboratory can 
handle them.” 

Limited laboratory facilities ap- 
parently hamper many enforcement 
programs. 

In reporting on the meat laws in 
Idaho, where the 1957 legislature 
made meat inspection mandatory 
and the 1959 legislature gave the 

[Turn to page 46] 
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A new Bemis RAMITEX™ | 


raLcloLMecdalaclire Melt an a-vel a \? 
at least two 
cotton shrouds... 





yet costs only 
one-half more... 


SO YOU FIGURE BY 
YOUR SAVINGS! 





And important savings are only one of 
the reasons for you to switch to 
RAMITEX, made of that remarkable 


fabric, ramie. 


TRY RAMITEX SHROUDS AND 
YOU’LL FIND THAT THEY... 


Resist tearing by metal clothing pins. 


Shrink much less than the shrouds you 


have been using. 


Shed blood spots, resist staining, stay In shrinkage tests based on A.S.T.M. methods, 


white through repeated launderings. it was determined that RAMITEX shrinks up 
to 79% less than osnaburg, and 65% less than 
bleached sheeting, in the important warp direc- 
tion (length). In photo above, taken after 12 
additional bloom, reduce fieriness launderings, a 108” RAMITEX shroud (B)§@ ® 
a . shrank only 3%” in length, bleached sheeting (C) 
and high color. shrank 10%” and osnaburg\ (D) shrank 17%’, 
compared with uniaundered shroud (A). 
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© Improve appearance of your beef, give 








.ods, Tensile strength test shows RAMITEX swatch 
s up (left) with NO tearing at 28 lbs. on a standard 
han Scott Tensile Tester. (RAMITEX finally tore 


“a at 89 lbs.) 
“as 42 Osnaburg swatch (center) tore as shown at same 


(C) 28 lbs. 


TH, Bleached sheeting (right) tore as shown at only 
15 lbs, 


7, 1960 THE NATIONAL PROVISIONER, SEPTEMBER 17, 1960 


What is RAMITEX ...and ramie? 


RAMITEX is Bemis’ trade name for meat shrouds 
made from the remarkable fabric, ramie, which is 
woven from fibers of a subtropical plant. Bemis is the 
U.S. and Canadian distributor of ramie for meat 
shrouds and other meat product usage. 


For complete information about the many benefits you 
will get from RAMITEX beef shrouds, send the coupon 
promptly. *Trademark 


Where flexible packaging 
ideas are born 


BEMIS BRO. BAG CO. 
408 Pine Street, Box 75, St. Lovis 2, Mo. 


I’m interested in details about RAMITEX shrouds. Rush ’em, 
please. 


Name Cae na ee een Pr 
Firm 


Address 


----------—-""7 





| ~S 


| i?” Va \ 









Features continuou 






and Dependable peelins 
Skinless wieners 





LING 





5 saa. 













‘ @ Requires only @ Completely Self 

. 2’ x 6’ of Floor Contained 

e 

e Space 

: © Utilizes Unskilled ee 

° jum 

° Personnel 
P4 @ Accommodates ® Automatically Adjusts to : 
° 31,” to 7” Lengths 
ms Length we 
° nti ord ” » ®@ Simple and Compact . 
P4 © Peels 5" to 1 Construction 
Diameters 
: @ Peels 4500 5” ® Only One Operator for 4 
; Links Per Hour 2 Machines B 











OVER 1800 
MACHINES 
IN DAILY 

OPERATION 8 
















AMI CONVENTION 
Booths 93 & 94 


Nu 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
39 DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 


Manufacturers of 
LINKER MACHINES, INC, wimene'nncune | 





_® 
Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe, Great Britain and North Africa 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392268. 
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“We started feeding Morea liquid 
supplement in our own feedlots 
about two years ago,” says Mr. Shaf- 
fer. “Now we're feeding about 10,000 
head a year on the Morea feed pro- 
gram. We find it gives us cattle with 
whiter fat and the rind fat is not as 
heavy. Our marbling is better than in 
the past. With production of this bet- 
ter quality beef, our meat sales have 
gone up about 25 per cent. 

“Yields of the animals on the 
MorEa program have been running 
60 to 62 per cent. Before we started 
feeding MorrEA supplement, the 
yields were about 58 per cent. With 
yields now at least 2 per cent better, 


Morea is a registered trade-mark 
of Feed Service Corporation. 






With our better beef 
produced on the 


MOREA feed program 







this means 20 pounds more beef on a 
1,000 pound animal. 

“Our aim is to feed Choice. Occa- 
sionally we ship heavy cattle to Port- 
land, Oregon, and consistently top 
the market. 

“Also, our meat retailers say the 
meat has longer shelf life and doesn’t 
turn dark in the cases.” 


THE BIG NEWS among packers and 
packer-feeders today is the quality, 
flavor and good retail sales of meat 
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MEAT SALES 
HAVE GONE UP 
25 PER CENT 


says Chris Shaffer, President 
Midland-Empire Packing Co. 
Billings, Montana 





from cattle and lambs produced on 
the MOREA feed program. If you 
have a feedlot operation or feed 
animals on contract, look into the 
benefits of the MOREA feed pro- 
gram. Or, to buy cattle fed MOREA 
supplement be sure to contact your 
nearest MOREA mixer-distributor. 
He will put you in contact with 
feeders now using the MOREA feed 
program. 


Feed Service Corporation 
Crete, Nebraska 


U. S. Industrial Chemicals Co. 
99 Park Ave., New York 16, N. Y. 
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FROZEN PATTIES 
SEPARATE INSTANTLY 


KVP PATTY DIVIDERS...engineered for packers 
in sizes for peak, in-plant efficiency 


You get built-in economy andefficiency 
when you make your choice from the 
KVP line of patty papers. You can 
get them in any desired size, but the 
two most popular (5% x 5% and 4% 
x 43%) will take care of most of your 
needs without waste. Always in stock. 

KVP Patty Papers for packers are 
made in laminated or single sheets, 


drilled or plain—including packages 
for use in automatic patty machines. 
You select from a wide range of spe- 
cially formulated waxed finishes made 
specifically for dividing fresh or frozen 
patties. The papers used have wet 
strength and grease resistance—they 
do not pulp or break down. They are 
lint-free. 


SUTHERLAND 


KVP has long specialized in protec- 
tive papers for the packing industry. 
We make: Smoked Meat Wrappers e 
Lard and Shortening Liners e Barrel 
Liners e Box Liners e Fore and Hind 
Quarter Wraps e Primal Cut Wraps 
e Freight Car and Truck Liners « 
Printed Carton Overwraps e Frozen 
Meat and Poultry Wraps. 


Th papor puople 


KVP SUTHERLAND PAPER COMPANY * Kalamazoo, Michigan 
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Everyone wants one! 


DRY 5 AU 5 AG E ONLY ONE CONTINUOUS 


STUFFER WILL DO BOTH 


FRESH SAUSAGE JOBS EQUALLY WELL 























Watch the Vemag 
in operation in Chi- 
cago during the 
convention. See us 
at Booth +34. 





G—250 


The G-250 can be set up in ’ 
minutes simply by connecting a V/s < £ o 
it to an electrical outlet—no = 
water or air connections 
necessary. 

Let us show you how this out- 
standing equipment can give 
you better products, increased 
yield and big labor savings. 


®@ No air pockets in the finished @ No smearing @ Reduced drying time on dry 
product, due to vacuum attach- be : sausage 
ment @ Utilizes your casings much better 


@ Has its own labor-saving load- 
@ Improves product appearance ® Savings in time and money by ing device 


@ Control of filling pressure by eliminating vacuum mixer ® Simplicity and ease of operation 


new stuffing system and maintenance 
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WRITE OR PHONE: 


ROBERT REISER & CO., INC. 


FOOD EQUIPMENT DIVISION 


253 Summer St., Boston 10, Mass. HUbbard 2-1225 
Distributors for Metropolitan N.Y. Area Distributors for Middle West and South 

LUCAS L. LORENZ, INC., 80 Gerry St., PHIL HANTOVER, INC., 1717 McGee St., 
Brooklyn 6. N. Y. Kansas City 8, Mo., VIctor 2-8414 

Distributors for Great Lakes Region Distributors for West Coast 

SHARP TOOL SERVICE CoO., 5401 W. Lake St., S. BLONDHEIM CO., 425 Third St., 






Chicago 44, Illinois San Francisco, Calif., SUtter 1-1892 











(Continued from page 39) 
State Department of Agriculture an 
additional appropriation of $145,000 
for meat inspection and _ further 
tightened that program, state meat 
inspection supervisor J. A. Skord- 
ahl, D.V.M., told the NP: 

“At the present time we do not 
have a meat inspection laboratory, 
but we are hoping the 1961 legisla- 
ture will provide us with an ap- 
propriation so we can build a lab- 
oratory for our meat inspection 
service. We do carry on a labeling 
program on all products produced in 
our packinghouses. We have the 
regulations but not the laboratory.” 

COMPLIANCE: How successful 
is state regulation of the sausage 
and processed meat business? A 
fragment of information from anoth- 
er important area of the country 
may be indicative. 

In an address at the 1959 annual 
conference of the Association of 
Food and Drug Officials of the 
United States, Gilman K. Crowell, 
chief of the bureau of food and 
chemistry, New Hampshire Depart- 
ment of Health, cited the results of 
analysis by New England food and 
drug officials of 600 samples of 
ground and processed meats to de- 
termine compliance with established 
standards of identity. These meats 
had been processed in state and fed- 
erally inspected plants and in local 
markets. Reported Crowell: 

“A complete survey of the frank- 
furts offered for sale in New Eng- 
land revealed that 24 per cent con- 
tained moisture in excess of the 10 
per cent permitted in the standard; 
60 per cent contained excessive dry 
milk solids when this material was 
declared as an ingredient, and 17 
per cent contained milk when its 
presence was illegal, i. e., in ‘all- 
meat’ and ‘all-beef’ products. 

“In order to set a realistic con- 
sumer acceptance standard for pork 
sausage, many states have adopted 
a 50 per cent maximum fat content 
(total ether extractive) rather than 
the federal standard which is based 
on per cent trimmable fat. Based 
on the fat standard of 50 per cent, 
the survey indicated 40 per cent of 
the samples contained fat in excess 
of the standard.” 

In California, which probably has 
the most MID-like system of any 
state, the bureau of meat inspection, 
State Department of Agriculture, 
increased its laboratory activities in 
1959. The bureau reported last June: 

“During 1959, the meat inspection 
laboratory examined 2,671 samples 
of various products and materials 
for adulterations, contamination, 
preservatives, artificial coloring, net 


46 


weights, and excessive amounts of 
added water or fillers to sausage 
and other meat products. The tab- 
ulated results of these examinations 
are as follows: 


TABLE 1 
Not* 
Not  Classi- 
Product Passed Passed fied Total 
Meat and meat 
products 1998 305 18 2321 
Edible oils and fats 1 8 0 19 
Curing materials 133 20 5 158 
Spices, cereals, 
condiments 136 1? 0 155 
Miscellaneous 13 5 ° 18 
Totals 2291 357 23 2671 


*Samples not in suitable condition for proper 
analysis. 

“This total reflects an increase of 
633 samples or 31 per cent over 
1958. The increase in chemical labo- 
ratory control is necessary to keep 
pace with the increasing amount of 
meat products produced in state es- 
tablishments.” 

WHY TIGHTER? Why some of 
the states have found it necessary 
to adopt regulations different from 
those of the USDA Meat Inspection 
Division is a question that brings 
forth argument. It is claimed that 
some of the more restrictive stand- 
ards are better, although this seems 
to be debatable. In spite of the pos- 
sibilities for adulteration, deception 
and even danger to public health 
which may exist in this field, the 
NP is convinced that efforts to en- 
force rigid and unreasonable stand- 
ards actually protect only a minute 
and insignificant portion of the pub- 
lic interest and may cause much 
economic harm to the industry. 

Standards cannot be enforced by 
simply promulgating them, which is 
about the situation in some places. 
They probably can be enforced ef- 
fectively and consistently only at the 
processing plant level. Sampling in 
the market, unless it is done on a 
massive scale, is certainly a hit-and- 
miss sort of control and one against 
which the angle operators are will- 
ing to bet for the sake of competi- 
tive advantage and an extra profit. 
Under this kind of control, more- 
over, the accidental violator may be 
penalized much more severely than 
he deserves. 

Qualitative and quantitative 
standards sheuld not be established 
for meat products unless there is a 
pretty general voluntary acceptance 
of these standards, and there is 
some trade custom and tradition be- 
hind them, and there is a reason- 
able hope that they can be en- 
forced consistently for the industry 
as a whole. 

Without challenging the rights of 
the states, and of the industry mem- 
bers within the states, to cooperate 
in setting up their own peculiar 
standards, the NP feels that they 
should have reason behind them 


rather than prejudice and a desire 
to keep out the products of the 
“furriners.” 

PRE-EMPTION QUESTION: 
Whether the states could success- 
fully defend their right to enforce 
more stringent regulations over 
meat and meat products turned out 
by out-of-state processors than 
those imposed by the federal gov- 
ernment is somewhat questionable, 
in fact, in the light of several court 
decisions. In Kansas City Packing 
Co., Inc., Respondent v. City of 
New York et al. Appellants, 309 
N. Y. 696, decided on July 8, 1955, 
by the New York Court of Appeals, 
it was held that a 10 per cent limit 
on added water in beef brisket im- 
posed by the New York City board 
of health (Sanitary Code, Section 
140a) was void as to the sale of the 
plaintiff's products in _ interstate 
commerce but valid as to the sale 
of products purchased by the plain- 
tiff in the state of New York and 
sold in New York City. 

The high court ruling confirmed 
without opinion the Appellate Divi- 
sion decision, which said: “The trial 
court properly found that Section 
140a of the Sanitary Code... con- 
flicts with the federal law permit- 
ting 20 per cent of water and in- 
fringes on federal policy so far as 
interstate commerce is concerned.” 
The Appellate Division further 
stated, however, that “Congress did 
not intend completely to occupy the 
field involved” so Section 140a was 
valid as it applied to briskets pro- 
curred within the state and sold in 
the city. 

Since the Sanitary Code provision, 
thus interpreted, would discriminate 
against local firms and benefit the 
“furriners,’ New York processors 
persuaded the city council to repeal 
the controversial section following 
the high court’s decision. 

(Pennsylvania regulations dealing 
with cured and corned beef prohibit 
more than 10 per cent total added 
substance over green weight.) 

In the 1959 case of Walter Straus 
and Son v. Florida Livestock Board, 
the Circuit Court of Leon County 
(Tallahassee), Florida, held that a 
Florida statute requiring state in- 
spection of MID-approved foreign 
cold storage meat before it could 
be sold in that state was invalid be- 
cause it conflicted with the “ple- 
nary power” of Congress to regulate 
interstate and foreign commerce. 

The Florida Livestock Board, 
which insisted that 100 per cent 
state inspection of foreign cold stor- 
age meat was necessary because the 
USDA’s 10 per cent sample check 
was not enough to detect all con- 
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-| NEW DORSEY INTRODUCES 
«| POLLING MEAT RAILS AND PARTITION 

























ree i , : - ‘ere 
rer Exclusive patented features cut loading costs . . . provide easily-movable wall for combination loads. 
ut 4 

an | Dorsey proudly introduces a new 
v= | ® — concept in trailers for hauling meat 
le, | ma) , or mixed cargo requiring different 
os temperatures: On tracks set in the 
ing } al : “ 
of trailer walls, roller-equipped meat 
309 rails and partition can be easily 














rolled to any point in the body. 


Meat rails are loaded at the rear of 
the trailer, then pushed forward and 
locked in position. By use of an 
optional connector, meat can be 
rolled directly from packing house 
tramrails onto meat rails in the 
trailer without manual lifting. When 
not in use, meat rails can be either 
removed from the trailer or stored 
out of the way overhead. 























The partition also rolls on the track 
and one man can easily move it to 
any desired point, or lock it (hori- 
zontally) overhead. This Dorsey in- 
novation provides an insulated, self- 
sealing wall with door to separate 
meat, ice cream or frozen food 
from produce, groceries or other 
freight. Profit-minded operators will 
quickly appreciate the advantages 
of this most versatile of refrigera- 
tor vans. 













































ROLLER-WALL can be easily and 
quickly moved by one man, also 
locks overhead when not in use. 


ONE-MAN UNLOADER (optional) 
lowers meat rail for convenient 
ground-level handling. Meat never 
touches trailer floor. A money-saver 
for store deliveries! 
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Baltimore 8, Maryland, U.S.A. 
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taminated and insect-infested prod- 
uct, ceased such inspections follow- 
ing the Circuit Court ruling but 
asked the Florida Supreme Court 
to reverse the decision. The Su- 
preme Court sent the case back to 
the District Court of Appeals, which 
affirmed the decision without elab- 
orating on the opinion, and the Flo- 


@ @ rida Livestock Board told the NP 


a) 


it plans no further appeals. 

(California also has a statute re- 
quiring state inspection of foreign 
cold storage meat.) 

In the case of the City of Newark 
v. Libby et al., decided April 11, 
1958, Municipal Magistrate A. Mil- 
ton Jacobs dismissed complaints 
brought by the city division of 
health against six meat canning 
companies charged with failing to 


list ingredients of corned beef hash 
on their can labels. The defense 
pointed out that a standard of iden- 
tity for corned beef hash had been 
established by the MID, and the 
city’s counsel agreed that where the 
federal government has pre-empted 
authority, neither state nor munici- 
pal governments can interfere. 
Thereupon, Magistrate Jacobs dis- 
missed the complaints. 

Until 1942, the generally-accepted 
rule (Davenport rule) seems to 
have been that states under their 
police power could impose more 
stringent regulations in fields over 
which they exercise concurrent ju- 
risdiction with the federal govern- 
ment unless there was a direct and 
irreconcilable conflict between them. 
Savage v. Jones, 225 U.S. 501, for ex- 


ample, allowed Indiana to seize as 
“misbranded” certain foods comply- 
ing with the federal Pure Food and 
Drugs Act. 

In the case of Cloverleaf Butter 
Co. v. Patterson (315 U.S. 148), de- 
cided in 1942, however, the U. S. 
Supreme Court ruled that Alabama 
had no right to seize contaminated 
packing stock butter because the 
federal law dealing with renovated 
butter, of which packing stock is an 
ingredient, pre-empted the field by 
implication. 

Congress tried to deal with this 
question of pre-emption by implica- 
tion last year because of the Su- 
preme Court’s expansion on the 
doctrine in a sedition case. HR-3, 
which would have spelled out rules 
of construction for federal courts to 





Buring ‘Sells’ the Plant 
[Continued from page 31] 
served at cost to the employes, also 
has been retiled with the new King 
Cotton checkerboard pattern. This 
decoration emphasizes the firm’s 


brand name to employes and visi- 
tors who may eat here. 





The meals are prepared by John 
Myers, a professional chef, and con- 
sist of a plate lunch complete with 
the dessert. While the chef rotates 
his menus to achieve maximum va- 
riety and appetite appeal, he fea- 
tures only one dish each day. This 
system materially reduces the ex- 
pense of operating a company cafe- 
teria, says Mainland. If more than 
one item is featured in a cafeteria 
serving 300 meals, the problem of 
trying to cook the correct amount 
of each dish must be solved. Left- 
overs and/or disgruntled employes 
result when the guess is wrong. The 
company has scheduled a staggered 
lunch period to minimize the load 
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on cafeteria facilities. Workers in 
the department having the last call 
feel that it is unfair when they have 
to take what remains on a multiple- 
choice menu, explains Mainland. 
With one dish, the number of serv- 
ings daily can be estimated very 
close to the number needed. 
Moreover, when one dish is fea- 















LEFT: Buring’s general 
manager Syd _ Lerner 
goes over production 
reports with Peter Bisio, 
sales manager. RIGHT: 
Quality control mana- 
ger Lloyd Wienert 
checks color on a sam- 
ple of product. BELOW: 
Company cafeteria has 
the new ceramic tiling. 


, 1960 


tured the price can be standardized 
and it is possible to use meal ticket 
books so that the need for handling 
cash is eliminated. The chef takes 
the ticket as he serves the platter. 
The firm recently installed and 
furnished a quality control labora- 
tory, which is operated under the 
direction of Lloyd Wienert. 
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Bunn Tying Machine, one of two in this plant, 
makes short, pleasant work of tying rolled roasts. 





PACKERS EVERYWHERE PROVE: 
Tying meat by hand is 
old-fashioned and costly 


In packing and processing plants 
across the country, where Bunn 
Machines have modernized meat 
and poultry tying, managers report: 
“Wrapping time cut 60%”... ‘Frees 
two men for more important work”... 
“Saves hundreds of dollars a week’”’ 
... “Tying time for 10-tie rolled roast 
cut from 4!5 minutes to less than 30 
seconds ... ‘‘We get a neater, tighter, 
more uniform tie than ever before—bet- 
ter appearance and customer appeal.”’* 
Anything you now tie by hand— 
hams, slabs, poultry, rolled or boxed 
meats of any kind—can be tied 
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GET THE 
WHOLE STORY 
Send today for 

this fact-packed 
booklet, which 
illustrates the 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-90 Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


better, cheaper and up to 10 times 
faster on the Bunn machine especial- 
ly designed for this job. Size or shape 
makes no difference. The machine 
adjusts automatically and ties a slip- 
proof knot that stays put. Easily 
operated by anyone and virtually 
maintenance free. 

The relatively low initial cost is 
quickly covered by savings. And if 
you do even a moderate amount of 
hand-tying, you’re really paying for 
a Bunn machine without having its 
many advantages. 

* Identifications on request 


PACKAGE 
TYING 
MACHINES 
Since 1907 


MAIL COUPON NOW FOR MORE FACTS 





B. H. BUNN CO., Dept. NP-90 
7605 Vincennes Ave., Chicago 20, Ill. 


[] Please send me a copy of your free booklet. 
(] Please have a Bunn Tying Engineer contact me. 











many advantages Name. 

of Bunn Tying 

nec — 
yin Engines re 
No obligation. City 


Zone. State. 
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determine whether Congress jn- 
tended fully to occupy fields jin 
which it legislates, soon became pop- 
ularly known as “The Lawyers Full 
Employment Act of 1959.” 

Confusion over what the federal 
v. state rule now is, and what HR- 
3 would do, was apparent during 
days of House debate before the 
Congressmen decided to stick to 
lawmaking and let the courts con- 
tinue to determine their “intent” 
where it isn’t made clear. 

As one Congressman put it: “The 
poor nonlawyer members of Con- 
gress are inclined to blame their 
confusion on the fact that they nev- 
er went to law school. The lawyers 
among us get the feeling either that 
we have been out of law school too 
long or went to the wrong law 
school in the first place.” 

As a practical matter, of course, 
interstate operators should realize 
that it is not likely that the federal 
government will challenge the states 
in this field, and that they must do 
their own fighting against state laws 
or regulations if they believe such a 
course is desirable. 

In some cases, interstate packers 
have concluded, after weighing the 
possible gains against the difficulties 
they might suffer as the result of 
challenging the government of a 
state in which they must do busi- 
ness, that it is better to “go along” 
with the inconvenience of compli- 
ance. In the same way, state and 
locally inspected packers have indi- 
cated that they do not contest short- 
comings and inequities in the pro- 
grams under which they operate be- 
cause they know that authorities 
could “throw the book” of other 
business laws and ordinances at 
them if they made trouble. 


Scabies Regulation Eased 


California Director of Agriculture 
William E. Warne has announced a 
relaxation of State Department of 
Agriculture cattle scabies regula- 
tion against parts of Idaho and Ore- 
gon. Dipping requirements, pre- 
viously held necessary for beef cat- 
tle imported to California, have been 
removed from the counties of Grant, 
Malheur, Union and Wallowa in Ore- 
gon and from that part of Idaho 
north of the Salmon River and a 
line from North Fork, Ida., directly 
east to the Montana-Idaho line. 


Packaging Short Course 

A short course in industrial pack- 
aging will be conducted on the cam- 
pus of Purdue\ University, Lafay- 
ette, Ind., during the period March 
20-31, 1961, Purdue announced. 
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There’s imagination, skilled research and quality production in the rotogravure printed lamination of film, foil, 
adhesives and thermoplastics. This package protects both the product and its maker’s opportunities for initial and 
repeat sales. / There’s a typical example of the right custom combination of materials and printing process at economical 
cost—the result of Milprint’s “open mind” approach that favors no particular material or printing process because 
Milprint offers you the widest variety available anywhere. / There’s a quality food product and a famous brand name— 
another combination typical of Milprint, flexible packaging’s pioneer company. / Bring your next packaging problem 
to us and discover... 


MILPRINT PACKAGING gives your product wo 


Resourceful Flexible 


3M MARKETING POWER ‘=== 





Sales Offices and 
plants conveniently 
located across 

the nation. 














P-T-E Restrainer 


FOR APPROVED 
HUMANE 
HOG SLAUGHTER 


Great Lakes 


APPROVED HUMANE 
CATTLE STUNNER 





HUMANE SLAUGHTER EQUIPMENT 


ENGINEERING LAYOUT * START UP 


843 MARIETTA NW. 
ATLANTA 18, GA. 
Telephone TR 2-6877 


Starr Parker 


INCORPORATED 


*K 


Immediate Shipment Replacement Parts 
FROM ATLANTA’ STOCK 
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Flashes on 
suppliers 


ALLBRIGHT-NELL CO.: Lovrs 
L. Crawrorp has been elected to the 
board of directors of this leading 
producer of equipment for the meat ' 
packing and allied industries. ae | 9 

f 





SET EN TT TT 


L. Otson has been appointed chief 
production and sales engineer and 
Witt1am P. O’CONNELL was named 
purchasing agent. 


FLORSHEIM MANUFACTUR. | 
ING CO.: In order to better serve 
its customers, this manufacturer of | 
plastic food containers has moved | 
to new modern quarters at 1440 W, | 
Van Buren st., Chicago 7. 


PAUL-LEWIS LABORATORIES, 
INC.: Gavin LEE Hansen has joined 
the expanding technical staff of this 
Milwaukee firm. He will serve in 
the bacteriological department un- | 
der Dr. Paut H. STEINKE. 


THE FARBOIL CO.: This manu- | 
facturer of paints and _ technical 
coatings has announced the devel- | 
opment of material scientifically | 
adapted to the needs of packing | 
plants. The special formula, known | 
as Epothane Farbo-Coat #92, guar- | 
antees improved sanitation for walls, | 
ceilings, equipment and machinery 
in packing establishments. 


THE HUNTER MANUFACTUR- | 
ING CO.: This manufacturer of cab 
and cargo heaters and “Cargo Cool- 
er” truck refrigeration units has 
engaged Collins Associates, Inc., of 
Cincinnati to plan and execute an 
expanded nationwide sales and dis- 
tribution program. 


THE DIVERSEY CORP.: Ricx- 
ARD J. SEeroocy has been named dis- 
trict manager of this company’s 
Newark, N. J., office, according to 
Bianp B. Button, vice president. 


SEALRIGHT CO., INC; R. Ren @@ 
McNamara, president of this sup- | 
plier to the meat industry, has an- © 
nounced the appointment of W. J. | 
PYLE to the position of New England 
sales manager. 


AMERICAN CAN CO.: Fenton | 
J. Dowttnc has been named western | 
area sales manager for the Canco | 
division of this container manufac- 
turer in San Francisco. Besides the 
western states, this sales area will 
include Alaska. 











OAKITE PRODUCTS, INC.: Elec-@) § 
tion of J. Justin Bascu as second 
vice president and Witt1aM A. BALT- 
ZELL as vice president was reported 
recently by this supplier. 
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The finest of bacon board, cartons for sausage, franks, 
and other meat and rendered products come from 
Dairypak Butler. Appealing package designs trigger the 
impulse to buy your brand . . . keep on selling your 
products while they’re being used. 


Dairypak Butler creates special designs expressly 
for you. These cartons are adept in moving meat products 
from showcase to refrigerator. 


Star-Sheen*, a special package coating, is ideal where 
you want an added look of luxury and a touch of 
elegance for your products. 


Your Dairypak Butler representative will gladly help 
with your packaging needs. Call him. 
*T.M, 


Dairypak Butler, inc. 


BRIGHTEST NAME * IN CREATIVE PACKAGING 


Cleveland 38, Ohio 
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Sure 


cured meat 


looks good enough to eat 


we ROCHE’ 


Ascorbic Acid Products 


(F.& D. A. and M. I. D. Approved Additives) 


Keep the colors bright... the flavor right 
... appealing on sight to the appetite. 


Save curing time. Promote smokehouse economies. 
Protect your cured meats from “‘display case 
fading.’’ Guard true taste and uniform color. 


ode ROCHE 


¢Ascorbic Acid, U.S.P. 
*Sodium Ascorbate, U.S.P. 


(These are forms of true vitamin C) 


Eyrthorbic acid and sodium erythorbate 
also come right from Roche. 


IN BULK OR FROM YOUR SPICE COMPANY 


FINE CHEMICALS DIVISION e HOFFMANN-LA ROCHE INC, « nutty 10. new versey 


NOrth 7-5000 » New York City: OXford 5-1400 


In Canada: HOFFMANN-LA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent ,Montreal 9, P. Q. 


COPYR.GHT i960 HOFFMANN-LA ROCHE INC. 








RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,946,085, SCRAPER FOR 


HOG DEHAIRING MACHINE, pat- 
ented July 26, 1960 by Roy H. 
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Farchmin, 9819 Jarboe St., Kansas 
City, Missouri. 

The scraper comprises a resilient, 
rubberlike paddle with a blade at- 
tached to one end of the paddle so 
that a substantial portion of the 
flexing of the paddle is assumed by 
the attached blade. 


No. 2,944,907, RETARDING THE 
SPOILAGE OF MEAT PROD- 
UCTS, patented July 12, 1960 by 
Joseph F. Pagano, Bound Brook, 
Arthur E. Temple, Monmouth Junc- 
tion, and Harold Yacowitz, Bound 
Brook, N. J., assignors to Olin 
Mathieson Chemical Corporation, 
New York, N. Y., a corporation of 
Virginia. 

A method of retarding the spoil- 
age of meats is disclosed which es- 
sentially comprises dipping the meat 
in an aqueous solution essentially 
comprising chlortetracycline in a 
concentration of at least 2.5 parts 
per million. 


No. 2,944,908, SOLVENTS FOR 
FAT AND OIL ANTIOXIDANTS, 
patented July 12, 1960 by M. B. 
@ Knowles and Herman S. Pridgen, 
Kingsport, Tenn., assignors to East- 
man Kodak Company, Rochester, 
N. Y., a corporation of New Jersey. 

A normally liquid antioxidant 


composition for addition to fats and 
fatty oils is patented, consisting es- 
sentially of from 5 to 50% by weight 
of active constituents composed of 
from 5 to 42 parts by weight of a 
phenolic antioxidant out of a total 
of 5 to 52 parts by weight of active 
constituents and from 95 to 5% by 
weight of a solvent composed of 
from 10 to 95 parts by weight of an 
acetic acid ester of glycerine out of 
a total of 10 to 164 parts of weight 
of solvent. 


No. 2,942,982, METHOD OF 
TREATING FRESH MEAT, pat- 
ented June 28, 1960 by Charlton 
Lewis Wrenshall, Glen Cove, John 
Raymond McMahan, Freeport, and 
Robert Crittenden Ottke, Hunting- 
ton Station, N. Y., assignors to Chas. 
Pfizer & Co., Inc., Brooklyn, N. Y., 
a corporation of Delaware. 

The method comprises intraperi- 
toneally injecting a live animal with 
between about 0.5 and 10.0 mg. per 
pound of live weight of a broad- 
spectrum antibiotic, and within 
about % to 24 hours thereafter 
slaughtering the animal that has 
been thus treated. 


No. Reissue 24, 824, GROUND 
MEAT MOLD, patented May 10, 
1960 by Carl F. Oestermeyer, Shaker 
Heights, Ohio. 

For molding meat patties of either 











of two selected thicknesses, the in- 
ventor provides a tubular mold with 
inwardly extending stop or flange 
and a removable partition for seat- 
ing upon the stop. 


No. 2,911,776, MACHINE FOR 
SLICING AND CANNING FOOD 
PRODUCTS AT PLASTIC STATE, 
PARTICULARLY MEAT, patented 
November 10, 1959 by Pietro Sada, 
Rome, Italy. 

There are 12 claims to this ma- 
chine, which is adapted to fill a can 
with meat automatically under hy- 
gienic conditions and apply a mark 
to the cans filled in this manner. 


No. 2,942,989, MEAT CURING 
COMPOSITION, patented June 28, 
1960 by Jerome A. Meusel and 
Ralph A. Brunn, Baltimore, Md., as- 
signors to The Baltimore Spice Com- 
pany, Baltimore, Md., a corporation 
of Maryland. 

The composition is in dry, granu- 
lar form and contains an alkali metal 
nitrite and is stabilized for pre- 
venting the agglomeration of parti- 
cles and the premature oxidation of 
the nitrite in the composition by 
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adding to the composition and mix- 
ing therewith silica gel particles, 
these particles having an active sur- 
face of not less than 500 square 
meters per gram. 


No. 2,944,909, METHOD OF 
SMOKING SAUSAGE MEAT, pat- 
ented July 12, 1960 by John A. 
Ziegler, Toronto, Ontario, Canada, 
assignor to The Griffith Labora- 
tories, Inc., Chicago, Ill. 

The method of producing a 
smoked comminuted meat product 
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covers comminuting raw meat in a 
comminuting container therefor and 
exposing the meat to an atmosphere 
containing smoke simultaneously 
during the latter portion of the 
comminuting operation, whereby to 
inter-mix the smoke with meat as 
comminution proceeds. 


No. 2,946,692, PROCESS OF 
CURING MEAT AND COMPOSI- 
TION THEREFOR, patented July 
26, 1960 by Louis E. Kahn and Jo- 
hannes A. Dalve, Cincinnati, Ohio, 
assignors, by mesne assignments, to 
E. I. du Pont de Nemours and Com- 
pany, Wilmington, Del., a corpora- 
tion of Delaware. 

There are ten claims to this patent 
for the preparation of a pickle-pre- 
served fryable meat product which 
comprises introducing into a meat 
product a pickling solution consist- 
ing essentially of water, sodium 
chloride and a sweetening agent 
selected from the group consisting 
of cyclamic acid, saccharin, cycla- 
mates and saccharin salts of non- 
toxic foodstuff cations, which form 
hydroxides having a pK value less 
than 10, sorbitol, dulcin, glycine 
methyl and ethyl esters of cyclo- 
hexylsulfamic acid, N- (3-methyl- 
cyclopentyl) -sulfamic acid, the sodi- 
um, calcium, and potassium N- (3- 
methylcyclopentyl) -sulfamates, and 
mixtures thereof. 


No. 2,946,084, SKINNING DE- 
VICES, patented July 26, 1960 by 
Raymond P. Boutillette, 239 High 
St., Webster, Mass. 

A skinning device for animal car- 
casses is disclosed comprising a rela- 
tively long and narrow thin blade 
portion lying in a relative flat single 
plane having a longitudinal out- 
wardly tapering sharp edge portion 
along one side thereof, a serrated 
edge along its opposed side and 


a 











having a terminal end of a width 
less than the width of the blade por- 
tion extending outwardly intermedi- 
ate the opposed edge portions of the 
blade with a portion thereof lying 





in the plane of the blade portion and 
the remainder thereof curving out- 
wardly and inwardly in a rearward 
direction and terminating in a bi- 
furcated hooklike portion having 
spaced relatively pointed ends and 
a handgrip portion secured to the 
opposed end of the blade portion. 


No. 2,945,767, PROCESS FOR 
BROILING FOOD, patented July 
19, 1960 by Louis A. M. Phelan, 
Roscoe, and John W. Vos, Rockton, 
Ill., said Vox being the assignor to 
said Phelan. 

The process is disclosed of broil- 
ing meat by subjecting it to intense 
radiant heat in an atmosphere that 
is free of excess oxygen whereby 
the meat will not be burned and the 
surface of the broiling product will 
be quickly seared. 


No. Reissue 24,835, APPARATUS 
FOR COATING FRAGILE FOODS, 
patented July 14, 1960 by George 
Christianson, Waterloo, Iowa, Bill 
Nichols, Kalamazoo, Mich. and 
Richard W. Rath, Waterloo, Iowa, 
assignors to The Rath Packing Com- 
pany, Waterloo, Iowa, a corporation 
of Iowa. 

A method for applying commi- 
nuted dry material to a generally 
flat fragile article having an ad- 
hesive surface which comprises lay- 
ing the article on an inclined surface 
having a layer of the dry material 
thereon with one face in contact 
with the layer, vibrating the surface 
with a relatively high-frequency 
low-amplitude movement to advance 
the article along the surface with its 
opposite face exposed, and simul- 
taneously shaking additional commi- 
nuted dry material on the exposed 
face to coat the article completely. 


No. 2,945,766, METHOD OF FER- 
MENTING MEAT PRODUCTS 
AND COMPOSITION THEREFOR, 
patented July 19, 1960 by Louis 
Chaiet, Newark, N. J., assignor to 
Merck & Co., Inc., Rahway, N. J., 
a corporation of New Jersey. 

The method of fermenting meat 
products involves adding a bacterial 
fermentative culture to the meat up 


to 4% of the meat, together with a 
manganese salt, the manganese be. 
ing present in the amount of at 
least 0.5% of the weight of the cul- 
ture but less than 4% and adding 
heat to keep at a temperature of 
80°-110° F. until the desired taste 
is obtained. 


No. 2,938,558, MEAT COMMINUT. 
ING MACHINE, patented May 31, 
1960 by Joe R. Urschel, 158 S. Na- 
poleon st., Valparaiso, Ind. 

A meat comminuting and crushing 


ome! 












iene 


machine is provided which also 
causes ‘rippling of the meat surface 
in sliding contact with the machine 
housing wall. There are 18 claims in 
connection with the comminuting 
and crushing machine. 








“Dahling! All this profit comes from using Asmus seasonings.” 


Asmus Brothers 


spare no effort to 


produce the world’s finest 


spices and seasonings 


—to make your product 


taste better! 


ind Grinder 


Pomus Brothers, be: 


* DETROIT 
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PACKAGES [FO 


New Saran Wrap-S* offers maximum visual sales appeal to 
perishable goods that require freshness protection. Clear 
and sparkling Saran Wrap-S shrinks taut and smooth. 
Its superior water vapor transmission rate prevents weight 
loss while it protects natural flavor. In short, Saran Wrap-S 
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PERFORMANCE 


means greater product life . . . greater product appeal 
—is the newest of packages for performance from The 
Dobeckmun Company, A Division of The Dow Chemical 
Company — Cleveland 1, Ohio « Berkeley 10, California. 
Offices in most principal cities. 


=T.M. THE DOW CHEMICAL COMPANY 


ECKMUN 
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FROM START TO FINISH ... safeguard your quality standards 


THIS IS iT FOR AUTOMATION 
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a m and the big BUFFALO plus....SERVICE! When you buy BUFFALO 

equipment you're also buying the years of experience necessary to develop 

the fast-action, nationwide servicing so vital when you need it...and 


even the very best equipment needs it occasionally. 
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s wt BUFFALO MACHINES 


* sausage making methods vary but whatever your secret of 
success you’re sure to preserve it by using Buffalo equipment 
every step of the way 
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Cool Cutting GRINDERS 


Machined feed screws and polished cylinders give clean, sheer, 
cool cutting action. Capacities from 1,000 to 15,000 Ibs. per hour. 





CONVERTERS 


Reduce Cutting Time up to 50%...Save on labor 
...Get finer texture and higher yield with no 
mashing or destruction of cell structure. Models for 
almost every size plant. 











SMOKEMASTER 


MIXERS 

For thoroughly uniform mixing and highest quality products. 
Standard and vacuum. Available with stainless paddles, paddle 
shaft and tubs. Capacities from 75 to 2,000 Ibs. 


SMOKEMASTER 


Shortens smoke period ... Improves product color . . . Gives 
complete control. 








STUFFER INTERCONNECTION DEVICE 
Continuous stuffing with no mechanical problems 
...no heating or smearing of meat. Easily installed 
on your present BUFFALO equipment. 


Leak-Proof STUFFERS 
Fast operating . . . Safe a 
... Equipped with Stain- a 
less Meat Valves. Capaci- 


ties from 60 to 1,000 Ibs. 





Casing APPLIER 


Speeds Drawing of Cas- 
ings onto Stuffing Tube. 








New Style KNIVES 


Put new life in old cutters, Cut faster... cut cooler 
; e 3 ... Stay sharp longer. Made of stainless steel highly 
eo polished to minimize friction. For 10 models of 

Buffalo Cutters and all Buffalo Converters. 


CASING CLEANING MACHINES 
Buffalo-Stridh machines give you greater yield and 
better casings...save you money on maintenance 
and labor. 


the best of everything in sausage machinery 








WRITE 


for details on any of the 
Buffalo equipment 
shown here. 





John E. Smith's Sons Co. e 50 Broadway, Buffalo 3, New York 


Sales and Service Offices in Principal Cities 
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_ ENGINEERING — 
> BEYOND 


THE > 
EXPECTED! 





fais ATM 0S, the world’s most 
respected name in SMOKEHOUSES! 


The application of Air Conditioning to the old smoke- 
house was a major processing breakthrough in its day. 
Today, the fully automatic temperature and humidity con- 
trol is helping break through the cost barrier. Both are 
ATMOS innovations spanning almost thirty years in time. 
The fine craftsmanship and labor savings possible with 
today’s Atmos System truly represent “engineering beyond 
the expected”. The gleaming stainless steel cabinets—vapor- 
and smoketight . . . the functional lighted central control 
panels .. . the heavy duty engineered conditioning units are 
all examples of ATMOS’ superb performance and design 
that is benefitting the meat packing industry at home and 
abroad—in fact, all round the world. 


Why not let Atmos Engineers help you with your next 
project? There’s no obligation—just call or write. 


All inquiries should be addressed to appropriate representatives— 


& 


@ 


sine 


1215 W. Fullerton Ave. 
Chicago 14, Illinois 
EAstgate 7-4240 


Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 
Montreal Canada (LA 5-2584) 

European Inquiries to: 

Mittelhauser & Walter, 

Hamburg 4, W. Germany 

South Central and Latin American Inquiries to: 
Griffith Laboratories S. A., 

Apartado #1832 Monterrey, 

N. L. Mexico 

Australian Representative: 

Gordon Bros. Pty. Ltd., 110-120 Union St. 
Brunswick N. 10, Victoria, Australia 
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Eastern States Representative: 

Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 

Western States Representative: 

Le Fiell Co., 1469 Fairfax 

San Francisco 24, Calif. (ATwater 2-8676) 
Southeastern States Representative: 

H. D. Peiker, P.O. Box #298 

Ponte Vedra Beach, Florida 

(ATwater 5-2675) 

Southern States Representative: 

H. D. Laughlin & Son 

3522 North Grove 

Ft. Worth, Texas (MArket 4-7211) 
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Truck Talk 


By CHET CUNNINGHAM 














O you have a long haul job 
D where you need to use a reef- 

er truck for hanging meat? 
Arbogast & Bastian has a new trail- 
er to haul hanging meat from its 
Allentown, Pa., packing plant to the 
New York City market. 

Some of the interesting innova- 
tions in this trailer are: 

Meat rails are suspended from 
ceiling rails supported by steel 
framework in the sides of the trailer. 
The roof does not carry the weight 


erg of the hanging meat. 


No metal-to-metal contact. 

Insulation is clipped or bonded to 
the aluminum exterior and _ steel 
framework and aluminum roof liner. 

Fiberglas and Styrofoam between 
roof bows allow for up-and-down 
movement of roof sheet. 

The trailer has a Thermo King 
mechanical refrigeration unit. The 
special body was built by Boyer- 
town Auto Body Co., Boyertown, Pa. 
The trailer is 33 ft. long and has a 
spring suspension and air brakes. 


Ever filled a brand new tire and 
had it look almost flat four or five 
days later? No, it doesn’t have a 


leak. The fact is that a tire that has 
just been filled with air can lose up 
to 25 per cent of its pressure. 

This is due to a strange quirk of 
nature that permits oxygen to seep 
right through the pores in rubber— 
and tires. Since we have about 23 
per cent oxygen in the air, you may 
lose 23 per cent of the pressure. 

The other 2 per cent loss is due to 
the stretching of the new tire. This 
increases the capacity by 2 per cent, 
so the pressure goes down another 2 
per cent. It’s always a good idea to 
double check those just-filled tires 
about a week afterward. 


Just buy a new truck? The correct 
operation of a new truck for the 
first few hundred miles will mean 
longer life and add much to its fu- 
ture performance and_ economy. 
Chevrolet makes these suggestions 
in its 1960 truck operator’s manual: 

Maximum speed should be 50 
miles per hour for the first 500 miles. 

Use the lowest gear ratio available 
when starting up with a heavy load 
and climbing grades to avoid over- 
taxing the engine. 

Avoid driving too long at any one 





constant speed, either slow or fast. 

Avoid full throttle starts and 
severe application of brakes. 

Do no continuous high-speed 
driving until after 2,000 miles. 

Drive at reasonable lower speeds 
until the engine warms up. 

Hill and mountain driving requires 
more gasoline. A carburetor ad- 
justed for sea level is very wasteful 
at 5,000 ft. altitude. 

Tune up the engine regularly to 
correct the gradual development of 
power-robbing features. Faulty 
plugs can waste as much as a gallon 
of gas for every 10 you burn. 

Use only highest quality fuel. 
Poor quality gas, whether regular or 
premium, may introduce harmful 
deposits into the engine. 

Use a good grade of proper vis- 
cosity engine oil. Too heavy oil 
wastes gasoline. 

Clean or replace the air cleaner 
according to the recommendations. 
A dirty air cleaner can cut mileage 
by 10 per cent. 

Balance front wheel and tire as- 
semblies periodically to provide a 
better ride and prolong tire life. 

Follow these suggestions when 
you break in a new truck. They 








CATapult 
your pet 
food profits 
DOGgone 

quick with 


pet food ingredients. 


30 N. LASALLE ST. 










ANIMAL FAT «- MEAT MEAL 
MEAT AND BONE MEAL 


Successfully used for years by manufacturers of livestock feed, these natural 
ingredients provide more ENERGY and NUTRITION than most higher- 
priced products. A note to us will bring you all the details on these important 


national renderers association 


FRanklin 2-3289 CHICAGO 2, ILL. 


I the fable of the 


tide horseback 
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Mink that liked to 


Once there was a mink who loved 
to ride horseback, but for a reason the 
horses themselves never suspected 
(until it was too late) ... this mink just 
couldn’t get enough horsemeat! 

Generally speaking, though, most 
mink wouldn't be opposed to a diet of 
chickens instead of horsemeat. By 
the same token, feed made of poultry 
by-products (from 10% to 50% of 
volume) plus optimum amounts of 
animal fat, furnish any mink the 
nourishing diet needed for a rich, glossy 
fur—and it’s inexpensive, too. 

These products are available from 
your local renderer. We suggest that 
you get in touch with him right away 
or write us for further information 
on these important feed ingredients. 


30 N. LASALLE ST. 





FRanklin 2-3289 CHICAGO 2, ILL. 








e @ PICTURED above are reprints of two special ads being 
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used by National Renderers Association, Chicago, to 
stimulate more sales to pet food and mink feeding indus- 
tries. Ad at left uses cartoon and bold type to explain 
use of animal fat, meat meal and meat and bone meal 
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as pet food ingredients. Eye-catching cartoon also is 
used in ad shown at right, which tells how feed made of 
poultry by-products and animal fat can furnish minks 
with diet needed for glossy fur. Advertisements are ap- 
pearing in publications of pet food and fur industries. 
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apply to any make of truck and will 
help to assure the proper mating-in 
of all the running surfaces and mov- 
ing parts, and will mean longer, 
better operation. 

= * @ 

The four-cylinder engine is mak- 
ing a comeback. There are no new 
plans for four-cylinder trucks yet, 
but the four-cylinder auto is set for 
introduction this fall and next year. 
Developments over the last 30 years 
of engine making should mean that 
the quad jobs will be extremely 
good ones. 

Pontiac is expected to have a 


four-cylinder engine packing 125 hp. 

It has 200 in. displacement and is 
tilted 45 degs. Ford will bring out a 
compact with a quad next year with 
a 60-hp. rating. 

The vibration problem on four- 
cylinder engines is almost licked; 
this was one factor in their decline 
in the early 1930’s. With modern day 
engine mountings, most of the kinks 
associated with this problem of vi- 
bration have been ironed out. 

Two four-cylinder truck motors 
are now made, including the 55-hp. 
Willys Jeep motor and American 
Motors’ Mighty Mite unit. 








STOP wasting time and money 


SAVE WITH THE LEADING PACKERS NOW USING THE... 


JARVIS POWER DEHIDER 





PRECISION POWER BLADES (PATENTED 
FASTEST OPERATING BLADES 


OF ANY DEHIDER ON THE MARKET VA 
‘ os 
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TODAY’S MOST IMITATED DEHIDER 
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SELF-SHARPENING, 
OSCILLATING BLADES 
No Reversible Blade Switching Necessary 


LIGHTWEIGHT ALUMINUM HAND PIECE 


OPERATES ELECTRICALLY OR PNEUMATICALLY 





Constant, easy motion of 
cutting head floats hide 
off even formerly tough areas. 





dehider. 
Unlike conventional knife, 
dehider cuts gently both 
backwards and forwards, 


MORE VALUABLE HIDES 


You get higher prices for your hides due to no cuts 
and no scores, because blades are specially ground 
with blunted points. 


LESS SCRAP — MORE FAT MONEY 


You get closer to the hide without damaging it which 
leaves more fat on the carcass instead of on the hide. 


FAST — EASY — SAFE DEHIDING 
By either skilled or unskilled butchers. 


MORE MAN-HOUR PRODUCTION 
Speed and reduced operator fatigue means greater 
man-hour production. 

PAYS FOR ITSELF 


Earnings on your more valuable hides and heavier 
carcasses soon more than pay the cost of the Jarvis 





FREE Tria uNiT AVAILABLE SEND COUPON NOW 








JARVIS CORPORATION—GUILFORD, CONN. | 
(0 Ship a FREE trial unit [) Send catalog 


NAME— 





COMPANY. 
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STREET. 


CITY & STATE 











Will electric trucks ever come? 
So far all the talk about the electric 
cars and trucks is mostly talk. 
There are too many problems to 
lick before they will be practical. 

High price is the biggest problem 
and short range is another; most now 
can’t do more than 40 to 60 miles 
without recharging. They also have 
a high weight-to-power ratio, which 
is a big drawback for deliveries. The 
top speed now is 35 to 40 mph, 
which is not enough for suburban 
and expressway driving. 

The advent of the fuel-cell (a 
method of generating electricity by 
direct chemical action) would be a 
big boost to the electrics. However 
there are a lot of problems in this 
field too. Current electric trucks 
would cost 50 to 75 per cent more 
than a similar delivery truck of con- 
ventional type. 


Two-Day Food Technology 
Course Set for Knoxville 


Technical advances in utilization 
and disposal of wastes and lessen- 
ing of stream pollution will be dis- 
cussed at the first annual food tech- 
nology short course offered by the 
food technology department, Uni- 
versity of Tennessee College of Ag- 
riculture, Knoxville. The © short 
course is scheduled for November 
13 and 14. 

Approximately 125 representatives 
of commercial food concerns, includ- 
ing processors, wholesalers and dis- 
tributors, are expected to attend the 
course, according to Dr. Melvin 
Johnston, food technology depart- 
ment head. Speakers will be from 
the food industry and state and fed- 
eral agencies, as well as from the 
University of Tennessee. 

“Due to the tremendous growth 
of food processing, problems such 
as utilization of waste have _ in- 
creased,” Dr. Johnston pointed out. 
“We believe that the exchange of 
findings gained through research 
will be of high value.” Dr. Johns- 
ton also commented upon the grow- 
ing interest in training courses avail- 
able now in food technology. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 382,131,000 lbs. in July. Of 
this volume, 176,155,000 Ibs., or 46.1 
per cent, were shortening and 117,- 
269,000 lbs., or 30.6 per cent, were 
salad or cooking oils. Shipments of 
oleomargarine oils and/or fats to- 
taled 88,717,000 lbs., or 23.2 per cent 
of the total. Shipments in July, 1959, 
amounted to 358,399,000 lbs. 
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NOW! KADISON 
KEEPSWEET. 


extends the FRESH, 
SWEET TASTE of your 
PORK SAUSAGE 5 to 7 days 
L-O-N-G-E-R! 


E xtended sweetness, minimum returns, greater cus- 
tomer appeal and 5 to 7 days longer shelf life are 
all yours when you use Kadison KEEPSWEET Pork 
Sausage Seasoning. The result of a unique method 
of handling and blending oils and spices and made 
with accepted M.I.D. ingredients, Kadison 
KEEPSWEET was discovered and perfected after 
years of research in our own laboratories. This 
important advance in curbing rancidity in pork 
sausage is another example of Kadison’s con- 
tinuous research to provide better flavor, color, 
shelf life and yields in serving the meat industry. 


e | 
ad ison Manufacturing Chemists forthe Food Andusty 


LABORATORIES, Inc. 


1850 WEST 43rd ST. © CHICAGO 9, ILL. 
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a ® 
Brifisol 
FOOD — GRADE POLYPHOSPHATES 
l 
. . FOR BETTER TASTING 
. BETTER LOOKING 
9 
. MORE SALABLE HAMS AND SAUSAGES 
( 
q 
{ 
| 
tp PACH AGIN CG 
| 
— ® 
PROGRESSIVE PACKAGING MACHINES 
for e FIRST AND SECOND TIES 
¢ FASTER CLIPPING OF BAGS AND NETS 
e VACUUM CLOSURES 
e NEW DOUBLE-CLIP CONTINUOUS LINKS eke 


CWhite Soday 


for illustrated brochure. 


See us at Booth 145 - 146 - 147 AMI Show. 
Exhibiting A Revolutionary Fastening Machine. 


BEINCFISER, Inc. 


845 BROAD AVENUE - RIDGEFIELD, NEW JERSEY 
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Priest-Psychologist Urges Conversion 





of Workers’ Dual Allegiance to Company 
® @and Union to Meaningful Dual Loyalties 


FATHER Purcell (left) shows a copy of his 
new book on the attitudes of packing- 
house labor to NP editor Edward R. Swem. 





HAT do American workers 
W sais think and feel about 
their company and_ their 
union? How do they view their 
chances for advancement? Do they 


want their children to work in a 
packinghouse? 


e The answers Father Theodore V. 


Pe Purcell has collected in 800 hour- 
long depth interviews with Swift & 
Company workers during the last 10 
years will be published under the 
title: “Blue Collar Man” (Harvard 
University Press, $6). 

Reinforcing Father Purcell’s pre- 
vious study, “The Worker Speaks 
His Mind on Company and Union” 
(Harvard University Press, 1954), 
most of the packinghouse and other 
American workers quoted in the 
new 288-page study present a per- 
sistent pattern of dual allegiance to 
both company and union. 

The story of the thoughts, fears. 
aspirations and behavior of Swift 
& Company workers and unionists 
of the Amalgamated Meat Cutters, 
National Brotherhood of Packing- 
house Workers and United Packing- 
house Workers has been told by 
the Loyola priest-psychologist in the 
worker’s own language. 

“Blue Collar Man” examines the 
unions in Chicago, East St. Louis and 
Kansas City in differing contexts of 





hl union leadership, race relations and 


urban conditions. According to the 
Loyola psychologist, “it yields new 
insights into dual allegiance showing 
its limitations and possibilities and 
points up its importance for all con- 
cerned with industrial operations.” 
ALLEGIANCE: The strongest pat- 
tern of dual allegiance Father Pur- 
cell found in his 800 interviews dur- 
ing the past decade was among the 
East St. Louis workers, with 99 
per cent of those interviewed ex- 
pressing strong approval for both 
company and union. At the two other 
® plants, with weaker unions, workers 
were not so pronounced in their 
feelings; 89 per cent of the Kansas 
City workers and 73 per cent of the 
Chicago workers reflected duality. 





Father Purcell also found the 
workers generally favorable toward: 

The foreman: “he’s above average, 
he don’t hollar at you much... ” 

The job: “they call me the janitor, 
the clean-up man . . . I have a very 
responsible job, just as important as 
the head man’s, the only difference 
is I jus’ don’ get the pay like he 
does)...” 

Their fellow gang workers: “the 
gang is swell, just like one family 
. . . there’s lotta churches that don’t 
come up to the standard of love that 
our ganghas... ” 

Their pay: 87 per cent of the East 
St. Louis sample and 77 per cent of 
the Kansas City employes studied 
were favorable to the pay. 

Working conditions: 81 per cent of 
the East St. Louis group and 75 per 
cent of the Kansas City workers ex- 
pressed approval of the working 
conditions. “There are lots. of 
changes around here. In the early 
days when you wanted a drink of 
water they’d have a barrel. Now we 
got fountains.” 

However, fear of automation 
prompts many workers to be less 
enthusiastic about the suggestion 
system. One union man expressed it 
this way to Father Purcell: 

“If I could tell one of those big 
professors how to make a heart tick 
constantly, Id tell him. But I 
wouldn’t tell management how to 
make their machines more thorough- 
ly,” he said. 

OPPORTUNITY: “Blue Collar 
Man” also reveals that packinghouse 
workers are much less favorable 
about their chance for advancement 
in the company. Only about half of 
those sampled felt that Gustavus 
Swift’s statement that “I can raise 
better men than I can hire” applied 
to them. ; 

Among the Negroes, less than a 
third queried felt that they had 
equal opportunities for advancement 
accorded them. 

Regarding wage incentives, only 
one-quarter of the Chicagoans sam- 
pled expressed any approval of the 


THE NATIONAL PROVISIONER, SEPTEMBER 17, 1960 


system, for few workers understood 


the incentive system 
enough to approve of it. 

The idea of their own children 
someday working in the packing- 
house didn’t appeal to the Swift 
workers, either, Father Purcell 
discovered. 

Only 18 per cent of the Chicago 
men and women indicated approval 
of this idea. As one worker put it: 
“I want them to be two or three 
steps ahead of me.” 

“Since our American communities 
put such a value on white collar and 
professional jobs, where are we to 
get the manual workers of the fu- 
ture?” the Jesuit asks. In spite of 
automation some manual laborers 
will be needed in the future, the 
Jesuit industrial psychologist claims. 

UNIONS: As for the unions, the 
packinghouse workers and even the 
majority of the supervisors Father 
Purcell interviewed really believe 
in having a union in their plants; 
“you need somebody to speak up for 
you,” as one man put it. 

Union allegiance was the strongest 
at the Amalgamated Local 78 of East 
St. Louis and the weakest at the 
UPWA local 28 in Chicago, he found. 
Most unionists were satisfied with 
their union leadership, with East St. 
Louis most satisfied and Chicago 
least satisfied. 

As for the union shop, East St. 
Louis favored it, but the workers at 
Kansas City did not. 

The workers’ attitude toward 
strikes, Father Purcell found, was 
very unfavorable; they will strike if 
necessary, but would like to avoid 
it. Since most of the workers have 
company allegiance and yet will 
strike, the answer given by many 
workers was: “I don’t want to be 
called a scab . . . my pride costs me 
money.” 

Concluding, the Loyola psycholo- 
gist notes that there is need to “con- 
vert the dual allegiance we found 
into deeper and more meaningful 
dual loyalties. Regarding Swift, this 
will mean helping to develop among 
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thoroughly 








the workers a true pride in the 
dignity of their work with the com- 
pany. Regarding the three unions, it 
will mean the workers’ active par- 
ticipation in the work and life of the 
union.” 

“Here is the real challenge to the 
top leaders of both company and 
union: to show that factory work 
and dignity are not incompatible, 
that large organizations and individ- 
ual freedom and participation can 
still be reconciled.” 

No arm-chair theorist, Father 
Purcell has worked on this human 
relations problem since 1949, living 
for two years in the Back-of-the- 
Yards and Bronzeville neighbor- 
hoods of Chicago’s packinghouse dis- 
trict; the Goose Hill area of East St. 
Louis, and Kansas City’s Croatian 
neighborhood, Strawberry Hill. 

The project was supported by a 
total of $35,000 in grants from the 
Rockefeller Foundation, Swift & 
Company, the Amalgamated Meat 
Cutters and Butcher Workers of 
North America, Loyola University 
Press and the Wertheim Foundation. 

Father Purcell studied for his A.B. 
degree at the University of Paris and 
Dartmouth College. Before entering 
the Society of Jesus in 1936 he 
worked in the sales department of 


the Commonwealth Edison Co. for 
three years. 

The Jesuit received a Master’s 
degree in economics from Loyola in 
1945, a licentiate in theology (S.T.L.) 
from Loyola a year later and then 
earned both a Master of Arts degree 
and a Ph.D. in psychology from 
Harvard University. 

He will join the Dartmouth Col- 
lege faculty in the fall for one year 
as a William Jewett Tucker visiting 
lecturer on human relations in 
American industry and ethical prob- 
lems in business. 


U.S. Jan.-June Cattle Hide 
Exports Up; Kip, Sheep Down 


Exports of cattle hides and calf 
skins rose sharply in the first six 
months of this year, while shipments 
of kip skins and sheep and lamb 
pelts declined, the Foreign Agricul- 
tural Service has revealed. Ship- 
ments of cattle hides for the period 
at 2,973,000 pieces were up sharply 
from 2,118,000 in the same period 
of last year and, if the trend con- 
tinues, the year total may approach 
the 1957 volume of 6,517,000 pieces. 

Calfskin shipments of 831,000 
pieces showed an increase from 751,- 
000 in the first half of last year, 








DELICATESSEN BRAND 


* ORNED BEEF 
ASSURED CUSTOMER SATISFACTION 









U.S. GOVT. 
INSPECTED 


© Chicago Corned Beef Corp. 1958 


Beet Gorporation 


4531-49 McDOWELL AVENUE ¢ CHICAGO 9, ILLINOIS 
PHONE Cliffside 4-7667-8 
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. «MORE PROFITS PER POUND 


* DELICIOUS FLAVOR 
¢ HIGH COOKING YIELD | 
* UNIFORM CLOSE TRIM 


but for the year are not expected to 
come near total 1958 shipments of 
2,353,000 pieces. Kip skin exports of 
180,000 pieces were just about half 
last year’s six-month volume of 259 - 
000. Exports of sheep and lamb skins 
declined to 908,000 pieces from 973,- 
000 last year. 


France To Have Information 
Center On Food Irradiation 


The world’s first international in- 
formation center for food irradiation 
has been set up at Saclay, France, 
a British meat trade journal has dis- 
closed. It is a joint venture between 
the French center of nuclear studies 
and the O.E.E.C., European Produc- 
tivity Agency. The center will dis- 
tribute information internationally 
on food irradiation and form a focal 
point for all concerned in this aspect 
of food preservation. 

Radiation-stabilized foods have 
been proved wholesome and accept- 
able to the taste of human volun- 
teers in Britain, France and the 
United States, says O.E.E.C. Fresh 
fruit and vegetables have been suc- 
cessfully treated in this way and 
during the next 10 years meats, 
poultry, fish and vegetables are ex- 
pected to be added. 





FOSTER BROS 


FORGE TOUGHENED 


Silver 
cline Cutlery 


READY TO USE 





SEND FOR NEW CATALOG AND PRICES 











Order from your dealer or direct from 


COLUMBIA CUTLERY CORP. 


225 Lafayette St.—New York 12, N. Y. 
Phone CAnal 6-6007 
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GET OUT OF THE TRUCK BUSINESS... 
|AND BACK INTO THE MEAT BUSINESS! 


Hertz Truck Lease Service is the modern 
good-business way to operate trucks. It im- 
mediately releases capital for new equipment, 


expansion, inventory —and, at the same time © 


—puts your truck operation on a new, 
trouble-free level of efficiency. 


Hertz will give you cash for your present 
trucks. You get new GMC, Chevrolet, or 
other sturdy trucks of your choice —all bear- 
ing your company identification —all custom- 
engineered to your specifications. Or your 
present trucks can be reconditioned and 
leased back to you. Either way, you’re out of 
the truck business. And you’re back in your 








sont SAT 


own business with new, ready-to-work capital. 
Just one budgetable check per week includes 
all these Hertz services: complete truck main- 
tenance, garaging, washing, licensing, insur- 
ance, and emergency road service. Hertz will 
also provide replacement trucks when needed 
—and extra trucks for peak periods. 

Call your local Hertz Truck Lease office for 
complete details. Or write for the booklet — 
“How To Get Out Of The 

Truck Business’’—to: 

Hertz TrucK LEASE, rai E R v4 
Dept. R 917, 660 Madi- BBB e als 4 

son Ave.,N.Y.21,N.Y. 


\G60 BOONE NIE = 
BRONX. NY. ne 


Hertz Customer—Plymouth Rock Provision Company, Inc., Bronx, New York 


O INVESTMENT...NOQ UPKEEP 


FASE HERTZ TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY, OR WEEK 














BEEF CARCASS and CUTS 
BONELESS BEEF, VEAL and PORK 


Pork - Veal-Lamb-Fancy Meats 


KNEIP CORNED BEEF ROUND 
KNEIP KAM 


KNEIP CORNED BEEF TONGUE 

















. 
ee | tan | 

QFP FROZEN MEATS | #850 | 
a | PALMER HOUSE | 
ee -! 


E. W. KNEIP, INC., 911 W. Fulton * Chicago 7 
FOREST PARK DIVISION, Forest Park, Illinois 
ELBURN PACKING CO. NEBRASKA BEEF CO. 


Elburn, Illinois Omaha, Nebraska 
KNEIP PACKING CO. E. W. KNEIP, INC. OF IOWA 
Elgin, Illinois Lamoni, lowa 














Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
BACON HANGERS 












Made from 18-8 stainless steel with individually welded 

cross joints to insure years of service. Will not pit or 

corrode—available in three standard designs and also 

custom made duplex hangers that save up to 75% of 
your smoke house space. 


Made from 18-8 stainless steel in 
standard stock sizes and custom made 
from 3%" x 3%" to 44%” x 4%” and in 
lengths to 54”. All cross wires firmly 
welded to insure long life. ‘‘Quick 
Opening Latch" keeps cages firmly 
locked, yet opens instantly with slight 
pressure, 


SMOKESTICKS 


; Made from 18-8 stainless steel for all purposes, 

‘» trom cocktail sausages to heaviest hams, one 

size stick does the job for any weight product. 

a Easy to clean, will not sag, warp, pit or corrode. 
» 1%” wide by 1” high in any length. 

Write for new full line catalog 


SMALE METAL PRODUCTS 





2632 S. SHIELDS 
CHICAGO 16, ILLINOIS 


DIVISION OF BEACON METAL PRODUCTS 
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New Armour Film Depicts 
Challenge of Space Foods 


A glimpse into the problems of 
feeding travelers in space, and the 
progress being made toward solving 
them, is provided in a new film just 
produced by Armour and Company, 
Chicago, as a public service in co- 


operation with the United States Air ® | 


Force. 

Photographed in 16 mm. color and 
sound, the film is entitled “Beyond 
the Gravisphere.” With a running 
time of 141%4 minutes, the motion pic- 
ture is designed for television, and 
for school, club, business and similar 
group showings. 

Appearing in “Beyond the Gravis- 
phere” as narrator is Alistair Cooke, 
American correspondent for the 
Manchester, England, Guardian and 
widely-known in this country as 
moderator of the “Omnibus” tele- 
vision program. 

The firm reviews the remarkable 
progress made by industry and mili- 
tary research in developing light- 
weight, nourishing and appetizing 
foods for air travel, and includes 
scenes from Air Force films showing 
experiments in “weightlessness,” one 
of the factors that the voyager in 
space will have to overcome. 

Also appearing in the film are 
William Wood Prince, president of 
Armour and Company, and General 
Oliver K. Neiss, U. S. Air Force 
Surgeon General. 

“We are mindful,” Prince says, 
“that research in space feeding will 
also provide many benefits for the 
earth-bound appetite. The challenge 
is there for us .. . for the military 
and industry alike ... to develop 
new forms in food, new flavors in 
food, foods that we can’t even know 
about as yet.” 

Information about borrowing prints 
of “Beyond the Gravisphere” may 
be obtained from the information of- 
ficer at the nearest Air Force in- 
stallation, or from Armour and Com 
pany, audio-visual department, P. O. 
Box 9222, Chicago 90, Ill. 

Prints of the film also will be 
available at Armour area offices and 
other unit headquarters for showing 
to employes, customers and civic 
groups across the country. 


French Meat Price Floor 

A guaranteed minimum price on 
meat is expected to be fixed by the 
French government, foreign meat in- 
terests have reported. The move i 
part of a policy. to stabilize the 
cost-of-living index which, for July, 
was above the limit at which wages 
are automatically increased. 
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abe The U-Cop-Co man goes 
: to any lengths to serve you 


0-H i 
O. po woes BUSINESS, this gelatin making. Every gelatins exactly right for you. We have a motto: 


customer needs a different kind of gelatin to U-Cop-Co quality and service make a pleasant, 
~ solve his individual manufacturing problems. profitable difference. And we mean it. 
ni 
ng And that’s where the U-Cop-Co man comes 





vic in. He thrives on problems, yours especially. 
He makes an interesting living by sitting down 
with you, analyzing your needs and licking those 
problems. What’s more, he personally sees to it 
that your specially-prepared order—whether it 
= fills a freight car or a flour can—gets shipped to 
he 
you on the double. 





n- 
ae 9 Could be your gelatin supplies are running 
ly low right now. If so, this is your chance to test onsen diiidienianiiide, teks 
the U-Cop-Co man’s mettle. Call him collect. UNITED CHEMICAL AND ORGANIC PRODUCTS 
Tell him to arrange for free samples of the Piummer St. and Wentworth Ave., Calumet City, Illinois 
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KUREX: 


THE PERFECTLY BALANCED PHOSPHATE! 


first choice 
of processors 

















© Assures better cured color 

© Retains natural juices 

@ Eliminates soggy cr weepy hams 
@ Higher yields 

© Complies with M.1.B. regulations 
@ Blended to give highest solubility 


@ Non-corrosive in meat curing pickle 





exact ARCHIBALD & KENDALL, INC. 
DIAMOND 487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 
hi SERVING THE FLAVOR NEEDS OF THE NATION 














STAINLESS 









AUTOMATIC 


SAUSAGE STUFFER 


t Built of stainless and meat- 
§ acid proof materials. 


Bl Speedy—Efficient—Economical—the 
i compact new STANcase Electro- 

Hydraulic Stuffing Machine is spe- 
cially designed for labor-saving, 
sanitary, quantity production of Meat 
Products and Sausages of all types, 
soft or hard. 






SEPT. 16 Thru 20 


ROOMS 710 and 711 


Make yourself at home where ideas 
are “popin” . . . Discover what lies 
AHEAD IN MEAT PACKAGING! 


Simple to operate, with pressure- 
regulator gauge, initially set by 
hand, adjusted by foot-pedal, leav- 
ing hands free to handle casing. 
Production output—45 Ibs. in 30 
seconds—equals that of larger, more 
costly machines. 


Occupies less than 1/é6th sq. yd. 
Lower part can stand under table. 
Bottom area: 10” x 22”, height 4 


ee | 
f Furnished complete with 4 Stainl 















- q Steel Tubes (4 sizes); Extra Lid and i 

, mre f Piston Gaskets. 
. 1 
EI Available with Single or Three Phase NO. 45 PACKMASTER q 
I 1 HP 60-cycle motors, 220 Volts. Capacity: 45 Lbs. e! 

MIL 

ped Beso ogo atticaliieelibcs: ; WRITE. FOR CATALOG i 
: 1 
UNION BAG-CAMP PAPER CORP 1 THE STANDARD CASING CO., Inc. \ 
en ROX SSS. ATLANTA! GEORGIA 121 Spring Street New York 12, N. Y. \ 
MES HE SS Se eee eee ee 
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The man 
from 
International 
has the 


answer on 
brine distribution 22°" 27 re 


recently, it was made separately at each point of use—a costly, time-consuming procedure. The man 
from International Salt Company was able to recommend a much more efficient method, utilizing a 
Sterling Lixate rock salt dissolver. In one automatic operation, the Lixator* produces fully saturated, 
self-filtered, crystal-clear brine. By installing a suitable Lixator at one central point, brine is piped 
directly from this single source to all points of use. Because no labor is involved in brine distribution, 
the savings are remarkable. Contact your man from International or our nearest district office: 
Boston, Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Phila- 
delphia, Pittsburgh, St. Louis. Or write direct to International Salt Company, Clarks Summit, Pa. 


tered T. M. of International Salt Company 













TERLING 


INTERNATIONALS SSL 


== “A STEP AHEAD IN 


SALT COMPANY 


SALT TECHNOLOGY” 
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Portable Schermer Hog Lift and 
Humane Stunner 


The portable Schermer Hog Lift, in com- 
bination with the Schermer Stunner, is the 
most economical, humane slaughtering de- 
vice in the industry! 

Hog enters lift and then his forelegs auto- 
matically operate a spring that causes the 
bottom to drop. Now the hog is in a firmly 
wedged position and cannot move. 

After the hog is stunned with either one of 
the Schermer Humane Stunners, the lift is 
tilted by operating a side lever, and the hog 
is ejected on to the floor or a conveyor sys- 
tem. Lift and hinged bottom then automati- 
cally return to original position. 


OVER 200 HOGS PER HOUR CAPACITY. 


NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 


ONLY SCHERMER> manufactures a complete line of mechani- 
cal and electrical humane stunning devices 
FOR STEERS, of specialized design for every purpose. 
COWS, BULLS, HOGS use genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with or 
FOR CALVES, without long handle (see right) 
SHEEP AND HOGS use the new Schermer humane Knocker with 
a captive mushroom head. Stuns instantly 
without penetrating the skull. 
Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. & Telephone LExington 2-9834 














NIAGARA “no frost” 


<i cca ti: B 


NO RISK OF DAMAGE TO FOOD QUALITY 


@ Operating men, who know both costs and profits, will tell you 
that Niagara “No-Frost” gives you the best operation in frozen 
foods... both in freezing and in warehousing where trustworthy, 
safe storage temperatures must be combined with building layout 
that lets you move goods...not just store them. Only Niagara 
methods give you safe and even temperatures with over 20’ head 
room so that you can use your fork lift trucks and palletized 
warehousing efficiently. And ““No-Frost” refrigeration shows the 
lowest upkeep costs in the business. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. NP-9, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 





Merkel Aims for Title of 
‘Biggest Ham on Radio’ 


Some comedians may be striving 
unwittingly for the title of “biggest 
ham on radio,” but Merkel, Inc., Ja- 
maica, N. Y., is going all-out for that 
label with a saturation radio cam. 
paign that will blanket the New 


during peak listening hours on six 
major metropolitan stations. 

The heavy campaign introduces a 
newly-developed radio jingle with 
the theme “M-m-m-m Merkel means 
marvelous meats.” In recent years, 
the Merkel pork packing firm has 
used radio most successfully with the 
“M-m-m-m is for Merkel” theme, 
and the new jingle is an adaptation 
of this original approach. 

To round out the campaign, a 
strong newspaper schedule will ap- 
pear in 18 newspapers in the greater 
New York area. Full-color bus card 
and back-of-the-bus streamers will — 
give the theme further exposure in 
the metropolitan market. For the 
end-of-the-year and holiday season, 
Merkel will run full-page, full-color 
advertising in the Sunday New York 
Times magazine section. The promo- 
tion also will be supported by full- 
color counter and window displays. 
Charles W. Hoyt Co., Inc., New York, 
is the advertising agency. 


Cowboy Hall of Fame Will 
Honor Others of West, Too 


The board of trustees of the Na- 
tional Cowboy Hall of Fame, which 
is composed of the governors and 
from two to four other prominent 
citizens of the 17 western states, re- 
cently changed the name of the in- 
stitution to National Cowboy Hall of 
Fame and Western Heritage Center, 
according to chairman Albert K. 
Mitchell of New Mexico. 

Plans for the shrine, a $5,000,000 © 
project being constructed at Okla-— 
homa City, were expanded to includ 
the following institutions: Hall of 7 
Fame of Great Westerners (a large © 
proportion of whom will be great © 
cattlemen); Rodeo Hall of Fame; 
Hall of Fame of Western Actors and 
Motion Pictures; Museum of West- 
ern History; Institute of Western — 
Art; Museum of Western Agricul- 
ture, Commerce and Industry; Re- 
search Library of Western Ameri- 
cana; Institute of Western Music 
and Folklore, and Western Flora 
Gardens. 

Campaigns for funds now are un 
derway in each of the 17 states. 
Oklahoma put up the first $1,000,- 
000, and New Mexico has over-sub- 
scribed its quota, Mitchell reported. 
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Right now, “M” division 
meat type +1’s cost 
17.25, fancy +£2’s 16.75. 
Let’s have a run down in 
all divisions. 


So ated 


Right now “E” divi- 
sian is low... +1’s 
at 17.00... $2’s 
16.50. 








Same here in the 
“middle”. +1’s 
17.00-17.25 ... 
Fancy 2’s 16.75. 


This is Keith. I’ve got 
H#1's 17.25... 2's 
16.75. 





I can fill the order 
a quarter cheaper 
here in the “East 
end” 





Prices vary from one end of the yards to the 
other... we can save you money because we 
cover the entire yards 


to find the cheap- ; f / 
(fl 
a 


est spots by 
walkie 
talkie. 


a 


Our new phone number at the 


a \ 
\ OMAHA STOCKYARDS : 


731-8403 


/F.R. WEST 


and COMPANY 


LIVESTOCK ORDER BUYERS 707 EXCHANGE BLDG. 


















——— CU Va \ 








exclusive 





A DIVISION OF KOCH SUPPLIES INC. / 2520 HOLMES ST. / KANSAS CITY 8, MO., U.S.A. 





KOCH stainless 


is something special! 


Koch exclusive K-shaped underframe increases 
the working floor space in the plant. The K- 
Frame design provides extra leg room and stor- 
age beneath the table for tubs, drums, and 
trucks. It keeps containers out of busy aisles. 
Like all Koch stainless tables, the K-Frame is 
strong, rigid, and easy to hose off. 


Koch experience in fabricating stainless steel 
equipment dates back to the days when stain- 
less was new. Koch engineers know the tech- 
nology of grade, gauge, and finish. They know 
which processes to apply in forming, welding, 
grinding, and polishing. Have your stainless 
equipment designed by Koch engineers. Send 
sketch for free quotation on your next project, 
or choose from the complete line of Koch per- 
formance-proved work tables. Write, wire, or 
call for additional information. 


KOCH 





Write today for Koch catalog #177 
3300 items for the meat and food industries 
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ALL MEAT... output, exports, imports, stocks 











Holiday Week Meat Production Down Sharply 


A holiday curbed marketing and slaughter operations, cutting sharp- 
ly into meat production last week. Volume of meat fell to 364,000,000 
Ibs. from 412,000,000 lbs. for the previous full week. However, pro- 
duction exceeded that of the same holiday week last year by about 3 per 
cent, when it was 353,000,000 lbs. Calf slaughter maintained the same 
level as for the previous week, while butchering of the other classes 
was reduced. Cattle kill numbered about 52,000 head larger than last 
year, while hog slaughter was down by about 108,000 head from the 
same short week a year ago. Estimated slaughter and meat production 
by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
Sept. ROS ROE Occiae usa ine 360 204.4 1,010 135.3 
Sept. SPAREN Soa ehaoit'e wale. cane 405 234.1 1,140 153.4 
Sept. MINE Soe ka G54 a 308 183.0 1,118 149.9 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil, Ibs. Mil. Ibs. 
Sept. Se ee eer 95 11.8 270 12.4 364 
Sept. Ge A dase rece cece 95 12.0 275 12.6 412 
Sept. Rey UR Gis cccientss 78 9.7 224 10.3 353 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOG 

Live Dressed Live Dressed 
Sept. | SE Say renee eee 1,015 584 233 134 
Sept. DE... Eee were: 1,005 578 234 135 
Sept. Bess SNA sk. sicia's aes eae 1,030 594 232 134 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Bene, Wy AOU on, Oe 215 124 95 46 _ 33.8 
Sept. | ee ee , 220 126 96 46 _ 38.5 
Sept. ET EM 056 Soke eee os 215 124 95 46 13.1 34.1 











U.S. 6-Mo. Processing Beef Imports at 10-Year Low 


Production of processing beef, while up slightly in the first six 
months of this year over volume for the same period of last year, was 
the smallest in more than 10 years. Meanwhile, imports have increased 
sharply since the 10-year low in 1955, to an all-time record in 1958. 

IMPORTS VS. PRODUCTION OF PROCESSING BEEF, 1955-60 

















Imports F.I. Slaughter Production Ratio of 
Year Processing Beef Imports 
and Product Carcass = 4 to 
Month Weight Weight Cows Bulls Cows Bulls Total Production 
Million Pounds 1,000 Head Million Pounds 

1955 31 31 6,656 427 3,565 196 3,761 8% 
1956 41 41 - 6,624 415 3,565 186 3,751 1 
1957 148 192 6,052 404 3,317 194 3,511 5.5 
1958 477 640 4,556 293 2,615 136 2,751 23.2 
1959 
Jan. 51 66 356 16 189 11 200 33.0 
Feb. 48 65 291 15 146 10 156 41.7 
Mar. 37 50 280 17 147 1l 158 31.6 
Apr. 60 77 291 21 157 14 171 45.0 
May 51 68 288 23 146 14 160 42.5 
June 66 88 301 24 151 16 167 52.7 
Jan.-June 313 414 1,807 116 936 76 1,012" 40.9 
July or ar aT a eT 1r wa ws 
Aug. 67 93 310 23 156 15 171 54.4 
Sept. 75 106 300 23 148 15 163 65.0 
Oct. 40 54 355 19 176 13 189 28.6 
Nov. 32 45 370 18 168 11 179 25.1 
Dec. 52 74 360 Ue: 183 20 203 36.5 
July-Dec. 327 454 2,028 125 998 91 1,089 41.7 

=a a . = oneve ome ————s — 
Year Total 640 868 3,836 240 1,934 167 2,101 41.3 
1960 
Jan. 33 47 347 17 183 11 194 24.2 
Feb. 27 38 306 14 163 9 172 22.1 
Mar. 28 40 325 19 171 13 184 21.7 
Apr. 38 54 301 21 158 14 172 31.4 
May 33 47 328 26 169 17 186 25.3 
June 48 68 327 _30° 186 20 206 33.0 
6 mo. Total 207 294 1,983 127 1,030 84 1,114 26.4 
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USDA Buys 5,166,000 Lbs. Of 
Beef, But No Lamb Last Week 


The U. S. Department of Agri- 
culture late last week bought an 
additional 5,166,000 lbs. of frozen 
ground beef for distribution to 
schools participating in the National 
School Lunch Program. No frozen 
ground lamb was purchased, USDA 
said, because of the unacceptable 
level of offering prices. 

Bidders received prices on ground 
beef ranging from 39.99@40.50¢ a lb. 
Offers were accepted from 27 of 34 
bidders who offered a total of 8,169,- 
000 Ibs. 

A total of $2,090,000 of funds 
transferred by Congress from Sec- 
tion 32 was expended for the pur- 
chases, bringing to $4,524,000 the 
amount spent on 11,214,000 lbs. of 
frozen ground beef since the start of 
the purchase program August 19. 
Further offers will be accepted on 
both meats. 


U.S. 6-Mo. Green Ham Output 
Recent High; Record In Cans 


Production of green hams in the 
first half of this year totaled 1,107,- 
000,000 lbs., according to an Ameri- 
can Meat Institute report on provi- 
sion stocks. This volume, up by near- 
ly 5 per cent over last year’s Janu- 
ary-June production of 1,058,000,000 
lbs., was the largest for the period 
in recent years. 

A total of about 160,700,000 Ibs. of 
hams was canned in the same six 
months, up from 139,400,000 lbs. in 
the same period a year ago. 


Meats Dip To 6-Month Low 


Meat prices continued to decline 
in the week ended September 6, 
while the general list of consumer 
commodities averaged higher, ac- 
cording to the Bureau of Labor Sta- 
tistics. The average wholesale price 
index on meats for the period at 94.7 
was the lowest in about six months. 
The average primary market price 
index rose to 119.4 from 119.3 for the 
previous week. 


British Century Shop Closes 
Founded 101 years ago by one 
James Robinson, a butcher shop in 
Accrington, England, has gone out 
of business, British meat trade sour- 
ces have revealed. Handed down in 
the family, the shop was until re- 
cently operated by George Robin- 
son, who retired due to ill health. 
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CANADIAN SLAUGHTER 
+4 . 
July Meat Production Down; Below Last Year Inspected slaughter of livestock in 
: Canada in August 1960-59, as re. 
Seasonal farm work was apparently responsible for the July cut-back tedk tee the Comsiions © a 
: : ; : ported by the Canadian Department 
in meat production, with slaughter of all classes of meat animals down of Agriculture: steers, 
° ° ° . 0: 
since June. Moreover, the larger slaughter of the other livestock failed Aug. 1960 Aug, 1 O choi 
to offset the smaller kill of hogs, resulting in a smaller volume of meat Cattle ER ees 156,960 142,762 | Chol 
: . : . WE = pn ewcvcecewesesececes Fy 4 G 
produced than in July last year. July meat production in commercial RT pt 390.123 ones ores 
slaughter plants totaled 2,028,000,000 Ibs. compared with 2,241,000,000 a veteees Pa oe row ; on | Com 
Ibs. in June and 2,145,000,000 lbs. in July, 1959. Aggregate volume for ‘ sgn = eels vas ce | 
the year at 15,490,000,000 lbs. was up by about 5 per cent from 14,- iia iia aes 1960 Aug. 1959 P 
685,000,000 lbs. for the first seven months of last year. Gatien eee 518.7 Ibs. 522.0 lbs, prime 
. . esi, AM “Weave ots. Aen eee 147.0 Ib 
Cattle slaughter, while down since June, measured up to earlier ee, 2 es 1620lbs, iez7ie | ot 
predictions and, for the seventh straight month, was larger than last Sheep... eee eevee eee eee 44.0 lbs. 45.0lbs, | = Sq. 
‘ e ; rm 
year. Hog slaughter, meanwhile, has lagged in recent months, but the SOUTHEASTERN KILL Rib: 
year total was still larger than last year. Estimated commercial live- iene dai ta dni = 
stock slaughter and meat production by classes appear below: nimals slaughteré ca abama, Flat 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1960-59 Florida and Georgia in July, 1960-59, 
Cattle Calves Hogs Sheep & Lambs as reported by the USDA, in 00s, Choice 
1960 1959 1960 1959 1960 1959 1960 1959 Hin 
San’ koe 2,031.0 1,914.7 647.2 666.4 7,779.7 7,028.4 1,376.2 1,458.9 CATTLE CALVES HOGS SHEEP For 
Nes 1,858.4 1,616.5 610.6 591.7 7,008. 6,717.9 1,195.4 1,187.4 60 °59 *60 7°59 °*60 59 60 59 Rou 
See 2,063.7 1,760.3 742.9 672.1 7,340. 6,817.5 1,217.5 1,275.5 Ala. 18.1 15.5 4.1 4.5 58.0 68.0 0.2 0 ry. 
Me oo icce sen 1,855.0 1,892.0 599.4 631.2 6,588. 6,698.1 1,202.9 1,230.5 Fla. 27.0 26.0 169 9.2 26.0 285 03 0. Sa. 
iy eee 2,085.7 1,839.9 578.7 545.4 6,506. 5,900.5 1,263.0 1,143.1 Ga. 26.5 22.7 8.9 6.2 110.0 116.0 03 01 Arn 
Fe ae 2,196.7 1,926.8 624.9 564.2 6,097. 5,843.4 1,311.1 1,194.4 Total 71.6 64.2 29.9 19.9 194.0 212.5 0.8 03 Rib 
Sale. os... 2,064.7 2,035.0 605.0 599.6 5,173. 6,154.6 1,220.8 1,261.9 7 Mo. °60 ... 475,900 148,200 1,983,500 2,500 Rib 
“ae 1,896.9 589.7 5,914.2 1,156.6 7 Mo. ’59 ... 423,300 120,800 1,728,500 2,300 Bri 
en 2,064.1 692.5 6,930.3 1,358.7 - 
i oe 2,086.0 748.3 7,845.4 1,376.2 
Mae nies 1,899.4 681.1 7,472.8 1,211.8 PET FOOD PRODUCTION Good 
DAE oct cccs 1,998.9 701.0 8,258.8 1,324.9 ' are Sa. 
Jan-July ....14,155.2 12,985.2 4,408.7 4,270.6 46,493.8 45.160.4 8,836.9 _—«8.751.7 Canned food and canned for fresh Ro’ 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1960-59 frozen food component for dogs, cats Br 
Beef Veal Pork L&M Totals Lard and like animals, prepared under Lol 
1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 i : anata 
Bae, bose 1,192 1,127 78 75 1,054 965 68 74 2,392 2,241 239 298 federal inspection and certification 
WES ksi: 1,086 946 72 67 940 907 60 60 2,158 1,980 203 208 é | 
RRR 1,197 1,029 83 73 980 918 61 64 2322 2084 223 216 for the week ended August 27, to- | ¢O 
Rive. ic seats 1,064 1,099 75 73 909 920 59 61 2,107 2,153 202 219 taled 4,645,308 Ibs. | cec 
ay) 32263 1,199 1,071 76 70 904 823 61 54 2,240 2.018 203 201 | Cow, 
OD 505sse8 1,244 1,109 85 76 852 825 60 54 2,241 2,064 198 198 | Cow, 
a ae 1,163 1,166 85 80 723 842 57 57 2,028 2,145 166 206 SLICED BACON PRODUCTION i Cow, 
Pe nsuicc as » 1,083 76 792 52 2,003 184 ie P / ‘ow, 
Sept. 1,177 87 ; 926 63 2,253 208 Sliced bacon production for the Bull, 
“i SERS 1,186 9 : 64 2,402 238 
Di Ns cens 1,080 80 1,028 57 2245 235 week ended August 27 amounted to 
ene. Ser: 1,160 : 64 2,429 268 i 
Jan.-July 8,145 7,547 554 514 6,365 6,200 426 424 15,490 14,685 1,434 1,476 21,753,083 Ibs., according to the U.S. 
Department of Agriculture. 
Prin 
Prin 
Prin 
. Cho! 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS eo. ......... ee Cho 
Pork sausage, bulk (lel., Ib.) SMOKED MEATS (Lel prices quoted to manu- $96 fam. 20656603000 5.25@5.35 joe 
= a 38 @43 Wednesday, Sept. 14, 1960 facturers of sausage) as = ees ree een Pps 
Pork saus; sheep cas., ; Hams, to-be-cooked, Beef rounds: (Per set) 18/20 ae ae 70@2.80 = 
in 1-lb. package ..... 34 @58 14/16, wrapped ........... 44 Clear, 29/35 mm. ......1.35@1.40 c/s nn... eeseias 
se ge ge — — Hams, fully cooked, Clear, 35/38 mm. ......1.35@1.50 
mn i-lb. package ..... 34/26, WEEPDOG. . 2... 60 cccce 45 Clear, 35/40 mm. ...... 1.20@1.40 
a py tetas - : + Hams, to-be-cooked, Clear, 38/40 mm. ......1.30@1.40 CURING MATERIALS FRI 
ologna, ’ sees 16/18, wrapped ......... 44 Not clear, 40 mm./dn 80@ 85 
Bologna, a.c., bulk ..... 3914 @42 anne, delta aoched, Not clear, 40 mm/up 90@ 95 Nitrite of soda, in 400-1b. vt) STI 
Smoked liver, a.c., bulk 37 @46 16/18, wrapped .......... 45 : bbls., del. or f.0.b. go. $11. c 
Polish sausage, self- Beef weasands: (Each) pure refined gran. Cc 
id Bacon, fancy, de-rind, No. 1, 24 in./u 15@ 18 ? 5.65 
service pack. ........ 55 @72 8/10 lbs. wrapped ...... 41 o. 1, LUD cores nitrate of soda ........... . G 
Smoked liver, n.c., bulk 51 @53 Bacon, fancy sq. cut, seed- No. 1, 22 in./up ...... 16@ 18 pure refined powdered nitrate 4 re 
New Eng. lunch spec. ..63 @69 less, 10/12 lbs., wrapped 38 Beef middles: (Per set) Of SOKA 2... cccesseceees 8. s 
Olive loaf, bulk ........ 4614 @53 Bacon, No. 1, sliced 1-Ib. Ex. wide, 2% in./up ..3.75@3.85 Salt, paper sacked, f.o.b. pon co 
Blood and tongue, n.c. 4612 @69 heat seal, self-service pkg. 51 Spec. wide, 2% in. ....2.75@2.90 Chgo. gran. — ton .. 30. C 
Blood, tongue, a.c. ....454%2@65 Spec. med. 1%-2% in. .1.85@1.95 Rock salt in 1 ° . 28.50 t 
Pepper loaf, bulk ...... 4914 @66% Narrow, 1%-in./dn. ....1.15@1.20 bags, f.o.b. whse., Chgo. ’ } 
Pickle & Pimento loaf 4312 @53 SPICES € i (Each) Sugar: 
Bologna, a.c., sliced enien pe Pg pang Pe = og te Les. N.Y. .. 6.62 E 
6, 7-oz. pack. doz. .... 2.65@3. (Basis Chicago, original bar- ’ ef UP seccce efined standard cane FR 
New Eng. lunch spec., rels, sc Ss oe Clear, 4%-5 inch 94 = gran., delv’d. Chgo. ..... 9.71 P 
sliced, 6, 7-0z., doz. 4.05@4.92 Clear, 4-4% inch ¢ Packers curing sugar, 100- ( 
Whole Ground Clear, 3%-4 inch 19@ 21 
Olive loaf, Allspice, prime 86 96 ’ Ib. bags, f.o.b. Reserve, 2.09 LA 
- > —_ yd ie pe oe ensktied ep ce 99 1.01 Beef bladders, salted: (Each) sinless cues Aiton calse aus 
29 . a lela Chili pepper ...... wa 56 7% inch/up, inflated . 22 ie : 16 
— Chili powder 56 614-714 inch, inflated 2 ee -: ee 
6, T-os., desen ...... 8.5503.00 Cloves, Zanzibar 60 65 5%-6%% inch, inflated . 14 Ex-warehouse, Chicago ..._ 7. 
Ginger, Jamaica ... 46 53 Pork casings: (Per hank) 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 ofa» 4.75@ 3.00 SEEDS AND HERBS > 
(Sliced, 6-0z. package, Ib.) Mustard flour, fancy 43 poi MMs. -6saascamene prot (Lel., Ib.) Whole Ground 
Cervelat, hog bungs ... 1.05@1.07 No. 1 ae 38 J <a mi LS. : Caraway seed ........ 33 38 
? » 1 ..--se0 se ee ene 2.60@ 3.00 Lu 
a 64 @66 West Indies nutmeg 1.82 38/42 mm 2.35@2.50 Cominos seed ........ 40 45 
ee ER SES ep gr 89@91 —s American, area ee . 7 Mustard seed 
ETO ee ee. - SOM ccnuaesasces 52 Hog bungs: UN Foie ogc licce <1 066 25 © ’ 
Salami, B.C. .......... 1.01@1.03 Paprika, Spanish, Sow, 34 inch cut yellow Amer. ...... 25 
Salami, Genoa style ....1.12@1.14 ## No.1 ............ 67 Export, 34 in. cut GUAGE Osos csi es 37 46 PI 
Salami, cooked ........ @57 eee pepper 63 Large prime, 34 in. Coriander, 
Pepperoni Pepper: Med. prime, 34 in. Morocco, No. 1 .... 24 28 H 
Sicilian OS ae aren a 56 Small prime f Marjoram, French .... 54 63 
Goteborg ... NE. = ta dy tsar ainid 73 76 Middles, cap off e Sage, Dalmatian, 
Mortadella ME ) = sak swases 93 1.00 Skip bungs ..... ai obisminnme (aS See 59 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Sept. 13, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots. Ib.) 
500 600 ..... 3912 





BEEF PRODUCTS 
(Frozen, carlots, Ib.) 
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Choice, Tongues, No. 1, 100’s 3034 
O choice, 600/700 39% Tongues, No. 2, 100’s ..27 @ 2714 
Choice, 700/800 39 Hearts, regular, 100’s . 1614 
Good, 500600 ...... 3842n Livers, regular, 35/50’s 1914 @20 
Good, 600 700 ....... .. Livers, selected, 35/50’s 27 @271% 
Bull .---- +--+ + sees 322 @33 Tripe, cooked, 100’s Tian 
Commercial cow ... 3014 Tripe, scalded, 100’s .. 
j Canner-cutter cow - Lips, unsealded, 100’s . 12n 
i Lips, scalded, 100’s -13%@14 
/ PRIMAL BEEF CcuTS Melts wees eee eee ees 6144@ 6% 
| prime: “ean: ae is 
| . rere v4 
|" Rounds, all wts. ....52 @53 sit “ - 
| Tr. loins, 50/70 (el) 82 @95 
ecs ehux, 70/90 aie es au FANCY MEATS 
Armchux, f : @32%4 
Ribs, 25/35 (lel) ..... 55 @57 pe ge “= 
Briskets (Icl) ........ 2614 @27 a a 34 
Navels, No. 2 ee 161%4@17 Wun tae ee 122 
re 17% pS Te 142 
: Calf tongues, 1-lb./dn. 26 
Choice: 
Hindatrs., 5/700 57lon 
Foreatrs. Tg bangs hagas is 31b BEEF SAUS. MATERIALS 
Rounds, 7 Ibs. 48n 
Tr. loins, 50/70 (Icl) 70 @78 FRESH 
Sq. chux, 70/90 .... 34 
Armchux, 80/110 ... ee eS >? 
Ribs, 25/30 (icl) ....52 @53 Ball Hikes tcl ? 
Ribs, 30/35 (lel) ....51 @53 bareela’ "22.45 @4514 
Briskets (Icl) ...... 2614 @27 nt . 
Navels, No. 1 ...... 16 @17 Se Rio eee 
Flanks, rough No. 1 16%2.@17%4 eee Leave * 
i . i = 85/90%, barrels 36n 
| Good (all wts.): Boneless chucks, 
; Sq. chucks ......... 33 @34 po Sree 42 
MS 96.0 aatla.cg aad 46 @47%% Beef cheek meat, 
Briskets ............ 25 @26 trimmed, barrels 28% 
| Ribs ...... pactteeees 47 @50 Beef head meat, bbls. 28n 
| Loins, trim’d. ...... 66 @69 Veal trimmings, 
i boneless, barrels ....39 @40 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job = Cy 
Cow, 3 Ibs./down ........ 72@78 (Careass prices, Icl., Ib.) 
A 78@85 Prine: GRP, sac cccncsenns 52@53 
ems S/S THB, ook cies cease 88@95 Prime, 120/150 ............ 51@53 
SAS ree 108@114 CHotee, SEIT on cccccccccs 49@50 
Bull, 5 Ibs./up ........ 108@114 Choice, 120/150 ........... 48@50 
Co eee re 43@45 
Commercial, 90/190 ........ 37@39 
We SN ceciviccscccens 31@33 
CARCASS LAMB CU CG ee eickeewencavans 28@29 
ins ain ~ aoe Tb.) 
rime, P ae @45 
Prime, 45/55 Ibs. ...... Ps @45 BEEF HAM SETS 
Prime, 55/65 Ibs. ...... 42 @44 Insides, 12/up, Ib. ........ 50@51 
Choice, 35/45 Ibs. --43 @45 Outsides, 8/up, Ib. ......... 49@50 
Choice, 45/55 Ibs. ..43  @45 Knuckles, 712/up, Ib. 50 
Choice, 55/65 Ibs. ..42 @44 _ 
Good, all wts. ........ 39 @43 n-nnominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles SanFrancisco No. Portland 
FRESH BEEF (Carcass): Sept. 13 e Sept. 13 
{ STEER: 
Choice, 5-600 Ibs. ....... $40.00 @ 42.00 $42.00 @ 43.00 342.50 @ 44.50 
Choice, 6-700 Ibs. ........ 39.50 @ 41.00 41.00 @ 43.00 41.50@ 44.00 
Good, 5-600 Ibs. ......... 38.00 @ 40.00 39.00 @ 41.00 42.00 @ 43.50 
ies Good, 6-700 Ibs. ......... 36.00 @ 38.00 38.00 @ 39.00 41.00 @ 43.00 
Stand., 3-600 Ibs. ........ 35.00 @ 38.00 38.00 @ 40.00 38.00 @ 39.00 
cow: 
Commercial, all wts. . 30.00@33.00 30.00 @ 33.00 33.00 @ 35.00 
Weility, all wts. ......... 29.00 @ 32.00 27.00 @ 30.00 31.00 @ 33.00 
Canner-cutter .......... 27.00 @ 29.00 25.00 @ 27.00 29.00 @ 31.00 
Bull, util. & com’l. ..... 37.00 @ 40.00 36.00 @ 38.00 39.00 @ 40.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 47.00@51.00 None quoted 42.00 @ 46.00 
Good, 200 Ibs./down - 46.00@50.00 42.00 @ 44.00 39.00 @ 44.00 
LAMB (Carcass): 
Prime, 45-55 lbs. ........ 40.00 @ 42.00 38.00 @ 42.00 37.00 @ 39.50 
Prime, 55-65 Ibs. ........ 38.00 @ 41.00 36.00 @ 40.00 None quoted 
Choice, Sere 40.00 @ 42.00 38.00 @ 42.00 37.00 @ 39.50 
Choice, 55-65 Ibs. ........ 38.00 @ 41.00 36.00 @ 40.00 None quoted 
Good, all wts, .......... 37.00 @ 41.00 35.00 @ 38.00 36.00 @ 38.00 
FRESH PORK: (Carcass) (Packer style) (Shipper style) (Shipper style) 
135-175 Ibs. U. S. No. 1-3 None quoted None quoted 29.00 @ 30.00 
LOINS: 
| gt RSPR yore pecans 49.00 @53.00 53.00 @ 57.00 53.00 @ 56.00 
ok See eee 49.00 @ 53.00 50.00 @ 54.00 53.00 @ 56.00 
MUEEIEIMEE © 5 SS 3:0 dua 2 scte eae 49.00 @53.00 48.00 @ 52.00 53.00 @ 56.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
Sere 28.00 @ 35.00 30.00 @ 33.00 32.00 @ 36.00 
HAMS (Cured): 
EEE 450 v's. sce neoece 40.00 @ 50.00 45.00 @50.00 48.00 @51.00 
TEI ora eas srearasavetwere 40.00 @ 50.00 44.00 @ 48.00 47.00 @ 49.00 





NEW YORK 


Sept. 14, 1960 


CARCASS BEEF AND CUTS 


FANCY MEATS 





‘ (Lel., Ib.) 

a Gcl., 1b.) Veal breads, 6/12-0z. .......... 127 
Hinds:, 6/700” ..cccee 54 @60 DOI av ace occu asecececces 147 
Binds, 7/G0G 222... 54 @59 Beef livers, selected ........ 36 
Rounds, cut across, pe rere rere ree 27 

Wee GO wa cas sans 50 @56 Oxtails, %4-lb., frozen ........ 19 
Rds., dia. bone, f.o. ..51 @56 
Short loins, untrim. ..75 @94 VEAL SKIN-OFF 
Short loins, trim. -103 @139 
Wisnlal Gocsso sch 17 @19 Ce RP 
ES nea 54 @60 Prime, Gene 4 cacwaeee @56 
Prime, 290/108 ....:.<. s1 @55 
Pon adele ae oe Ose = sCChoice, 90/120 ......... 46 @52 
ae - Choice, 120/150 ........ 45 @51 
EM ixdaureeweosie vis 1514 @18 
Ce ee err 41 @44 

Choice steer: Good, 90/120 ........... 42 @46 
Carcass, 6/700 ...... 4214 @43% Good, 190/150 ......... 41 @45 
Carcass, 7/800 ...... 42 @43% #£4Choice calf, all wts. ...38 @43 
Carcass, 8/900 ...... 41% @4214 Good calf, all wts. 37 @41 
Bima, G/70@ 2 0c ccc 51 @56 
Hinds; 7/800. ....... 50 @55 CARCASS LAMB 
Rounds, cut across, os Ib.) 

flank off ......... 49 @55 Prime, 35/45 .......... @46 
Rds., dia. bone, f.o. ..50 @56 Prime, 45/55 .......... = @46 
Short loins, untrim. ..63 @70 Prime, SO/Q® ..... 5... 42 @44 
Short loins, trim. ...87 @105 Choice, 35/45 .......... 43 @46 
bh CCRC Cor 18 @20 Choice, 45/55 .......... 43 @45 
BIDS noone eee eeeees So eS Choice, 55/65 .......... 42 @43 
Arm chucks ......... 34 @37 Gd6ds IS/AS «<5. co eie 41 @43 
NI sgisiivrin ies cee 26 @34 Goad; 45/88 «<5. csc cscs: 41 @43 
Plates ...------ +00 15 @168 Good, 55/65 ............ 41 @43 

Good steer: (Carlots, lb.) — 
Carcass, 5/600 ...... 4014@421%4 Choice, 35/45 .......... G@ 
Carcass, 6/700 ....... 4014 @42 Choice, 45/55 ........-. 41 @ = 
Hinds., 6/700 ....... 4814 @55 Choice, 35/65 .......00- 40 @ 
Hinds., 7/800 ........ 9 @55 
Rounds, cut across, CARCASS BEEF 

eee 48 @54 (Carlots, Ib.) ; 
Rds., dia. bone, f.o. ..49 @55 Steer, choice, 6/700 -41 @42% 
Short loins, untrim. ..60 @65 Steer, choice, 7/800 111 139% @42 
Short loins, trim. .78 @84 Steer, choice, 8/900 ....3912@41% 
PIES cadctan access 18 @20 Steer, good, 6/700 ....40 @41 
IM | ei wv icecccceccod 48 @54 Steer, good, 7/800 ..39 @40 
Arm chucks ......... 33 @36 Steer, good, 8/900 . 38% @39%% 

PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 

Sept. 13, 1960 PHILADELPHIA: - ocal. . lel. J» 
oins, reg., 8/ . (@ 

PRIME STEER: oe. Loins, reg., 12/16 ....50 @53 
Carcass, 5/700 ........ enews Boston Butts 4/8 ....35 @40 
Carcass, 7/900 ...... = Spareribs, 3-Ib./dn. ..43 @46 
Rounds, flank off ...51 @55 Hams, sknd. 10/12 3815 @41 
Loins, full, untr. ...57 @62 Haine, kad. 12/14 "3814 @ 41 
Loins, full, trim. ...none qtd. Biauice, ss. 4/6 "95 @2%6 
Ribs, 7-bone ........ = = Picnics, S.Ss. 6/8 ....24 @26 
Armchux, S-bone ..... = <= Bellies, 10/14 “126 @28% 
Briskets, 5-bone ..... 26 @30 NEW YORK: hee es dcl, 1b) 

CHOICE STEER: Reg. loins, 8/12 ..... 50 @55 
Carcass, 5/700 ....... 4214 @44 Reg. loins, 12/16 ...... 49 @53 
Carcass, 7/900 ...... 42 @43% Hams, sknd., 12/16 ..39 @43 
Rounds. flank off ...50 @54 Boston butts, 4/8 .34 @39 
Loins, full, untr., ...55 @57 Spareribs, 3/down .42 @50 
Loins, full, trim. ...72 @76 
Ribs, 7-BON@ ......... 53 @57 
Armchux, 5-bone sore : ps CHGO. FRESH PORK AND 
Briskets, 5-bone ...... @ 

GOOD STEER: PORK PRODUCTS 
Carcass, 5/700 ....... 4014 @4214 Sept. 13, 1960 
Carcass, 7/900 ...... 40 @42 Hams, skinned, 10/12 .. 39 
Rounds, flank off ....50 @53 Hams, skinned, 12/14 37 
Loins, full, untr., ...49 @53 Hams, skinned, 14/16 3614 
Loins, full, trim. ....72 @74 Picnics, 4/6 Ibs. ....... 24% 
Ribs, 7-bone ........ 47 @53 Picnics, 6/8 Ibs: ........ 2314 
Armchux, 5-bone ..... 33 @35 Pork loins, boneless .... 55 
Briskets, 5-bone ..... 26 @30 Shoulders, 16/dn. ..... 2812 

* (Job lots, Ib.) 

Ce ar awe ..31 @34% Pork livers ........... 16% 

Utilit "350/700 a 301 @34 Tenderloins, fresh, 10’s 70 @71 
‘ 0... a Neck bones, bbls. .... 9 @ 9% 
Can-cut 350/700 ...... 30 @33 Srey bis . 7 @ 7% 

VEAL CARC.: Choice Good ebay xe aN e 

60/90 Ibs. ........ n.q. 41@44 
90/120. Tha. «22... 45@49 41@44 

120/150 the. ...... 49@52 41@44 OMAHA, DENVER MEATS 

LAMB CARC:: Prime Choice ee eo ee 

/ @ ’ - > 
aaa jaa4e 4aade Choice steer, 6/700 . .$38.75@39.00 
85/65 Ibe. ....... 43@45 43@45 Choice steer, 7/800 .. 38.25@38.50 
et oe Choice steer, 8/900 .. 37.50@37.75 
Good steer, 6/800 ... 37.25@37.75 
CHGO. PORK SAUSAGE choice heifer, 5/700 . 37.25@37.50 
Good heifer, 5/700 .. 36.00@36.25 
MATERIALS—-FRESH Cow, c-c & util. . 28.00@ 28.50 

Pork trimmings: (Job lots) Lamb, ch. & pr. 35/55 39.75 

40% lean, barrels ... 17% Pork loins, 8/16 ..... 46.00 

50% lean, barrels .... 19 Boston butts, 4/8 ... 32.00 
80% lean, barrels .... 32 Hams, skd., 12 16 . 35.00@35.50 
95% lean, barrels .... 39 Denver, Sept. 13, 1960 

Pork head meat ....... 30 Choice steer, 6/700 .. none atd. 

Pork cheek meat Choice heifer, 6/700 .. none qtd. 

trimmed. barrels 33% Cow, utility ......... 28.00 @ 28.75 
Pork cheek meat, Lamb, prime 35/55 .. 39.00@40.00 
untrimmed .......... 31% Lamb, choice, 35/55 .. 39.00@40.00 
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PORK AND LARD 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 14, 1960) 


SKINNED HAMS 

F.F.A. or fresh Frozen 
er a AAAS 38n 
35% @36 ...... |e) ese 3512 
35@35%)_ ...... 14/16 .35@ 35% 
EEE EHS « i... 

_ ME err eee 3514 
__ Er ee EE Saaee 35 
__ ee ere RR Ac Gis neon ee 33 
od IO Pee oe kh. ee 33n 
i ETO ere ee 3214 
Ree” Shae, O86 OA. 6. 53555 30 

PICNICS 
F.F.A. or fresh Frozen 
Sere We. viccnee 2314 
wn ssaneanes eS 2214 
BEE. Wwiseaueaess Ee 21% 
er a) Gea es 21% 
1914 cee OF BOM: bcus 19 
eee fresh 8 up 2’s in ...n.q. 
FRESH PORK CUTS 

Job Lot Car Lot 
46@4612.. Loins, 12/dn. ..444%2@45 
46@46%2.. Loins, 12/16 ...... 4414 
a Oe Ae Se ares 40 
ee Loins, 20/up ..... .34 
34@35 . Butts, 4/8 .32K%.@ 331 2 
it oe . Rutts, 8 12. eae Saree 30n 
Pe Butts, B/UP. .....098 30n 
PER. ... Rie, S/O... 00 36lea 
26 @27 errs 2414 
| REY" ee Sa 2in 


a-asked, b-bid, n-nominal 


BELLIES 

F.F.A. or fresh Frozen 
PR SN ecawiseks Jk ee 2614 
BENS o<Nns bee de 2614 
0 ea it OES: 2614 
26% @27 ...... 12/14 . 261% @27 
RRS ME sndoucnees 26 
en axe vevewae i eee = 
RA ee eee et 


n.q. Re | Se oe hs: 25 
MR okt weer 8 4 sieeve ea wate 24a 
Frozen or fresh Cured 
eee dit OE. 23n 
cay, ee Te vance ews 224on 
RS ser ol bp 19n 
MN: wavewsane i es 19n 
 RROCE ee errr. 15n 
FAT BACKS 
Frozen or fresh Cured 
Pn Gasca ee NP. xia sk bo accaat 8n 
ner ib 10a 
a, TERRES hg > GEAR 10% 
SPC EEL i re 11% 
SR ee is ereerre 12 
ROUT 455 0:0saias Se! ERPs er 1234 
Eee. Gans angecs LO Se 1312 
ERNE Sauscaaee i ere 141% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
12lon..... Sq. Jowls, boxed ...n.q. 
ees Jowl Butts, loose .1012n 
11........Jowl Butts, boxed ..n.q. 





DRUM LARD FUTURES 


FRIDAY, SEPT. 9, 1960 


Open High Low Close 
Sept. sis Raw ga 9.60a 
Oct. 9.70 9.75 9.70 9.75a 
Nov. 9.77 9.77 9.72 9.72 
Dec. 10.50 10.57 10.50 10.55 
Jan. pa 10.45b 
Mar. Rass are ee 10.55b 
May 10.60 10.60 10.60 10.60 

Sales: 640,000 lbs. 

Open interest at close, Thurs.: 
Sept., 106: Oct., 200; Nov., 104; 
Dec., 132; Jan., 22; Mar., 7; May 
2 lots. 


MONDAY, SEPT. 12, 1960 


Sept. 9.50 9.50 9.30 9.30 
Oct. 9.65 9.65 9.47 9.50 
Nov. 9.60 9.60 9.52 9.52a 
Dec. 10.40 10.40 10.30 10.32 
Jan. 2 ie 10.35a 
Mar. 10.55n 
May 10.60n 

Sales: 2, 640 ,000 1 Ibs. 

Open interest at close, Fri.: 
Sept., 106; Oct., 198; Nov., 104; 
Dec., 135; Jan., 22; Mar., 7; May, 
5 lots. 


TUESDAY, SEPT. 13, 1960 


Sept. 9.25 9.32 9.20 9.30 
Oct. 9.45 9.52 9.40 9.47a 
Dec. 10.27 10.35 10.22 10.35a 
Nov. 9.50 9.55 9.47 9.52 
Jan. rm ors ‘ 10.30b 
Mar. 10.45b 
May 10.60n 

Sales: 3, 080, 000 ioe: 

Open interest at close, Mon.: 
Sept., 84; Oct.. 200; Nov.. 102: Dec., 


136; Jan., 22; Mar., 7; May, 5 lots. 


WEDNESDAY, SEPT. 14, 1960 


Sept. 9.22 9.22 8.82 8.82 
Oct. 9.37 9.37 8.95 8.95 
Nov. 9.35 9.35 9.02 9.07 
Dec. 10.20 10.22 9.90 9.90 
Jan. 10.10 10.10 9.95 9.95a 
Mar. = 7) Ree 10.17a 
May 10.45 10.45 10.25 10.25 

Sales: 5,680,000 Ibs. 

Open interest at close, Tues.: 
Sept., 59; Oct., 211; Nov., 109; 


Dec., 139; Jan., 22; Mar., 7; May, 
5 lots. 
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THURSDAY, SEPT. 15, 1960 


Sept. 8.82 8.97 8.82 8.87b 
Oct. 8.90 9.10 8.90 8.97a 
Nov. 9.20 9.22 9.10 9.10 
Dec. 10.05 10.07 10.00 10.02a 
Jan. 9.85 10.02 9.85 10.00a 
Mar. 10.20 10.20 10.20 106.20 
May oe 10.35b 

dion “3, 000,000. Ibs. 

Open interest at close, Wed., 
Sept. 14: Sept., 38; Oct., 200; Nov., 
106; Dec., 140; Jan., 22; Mar., 7; 


May, 10 lots. 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, SEPT. 9, 1960 


Open High Low Close 
Sept. " wae bias 9.40b 
Oct. as 
Sales: none. 
Open interest at close, Thurs., 
Sept. 8: Sept., 64 and Oct., no lots. 


MONDAY, SEPT. 12, 1960 
Sept. 9.20a 
Oct. ak 

Sales: 1 ,980, 000 Ibs. 


Open interest at close, Fri., Sept. 
9: Sept., 64 and Oct., no lots. 


TUESDAY, SEPT. 13, 1960 


Sept. 9.12a 
Oct. Pe, 
Sales: none. 
Open interest at close, Mon., 
Sept. 12: Sept., 32 and Oct., no 
lots. 


WEDNESDAY, SEPT. 14, 1960 


Sevt. 8.95 8.97 8.87 8.87 
Oct. oo. eee eee 
Sales: 240,000 ae. 
Open interest at close, Tues., 
Sent. 13: Sept., 32 and Oct., no 
lots. 


THURSDAY, SEPT. 15, 1960 


Sept. 8.87 8.90 8.87 8.90b 
Oct. “ee eee 
Sales: "120, 000 Ibs. 
Open interest at close, Wed., 
Sept. 14: Sept. 23 and Oct., no lots. 


an Chicago and outside 


FAT CUT MARKUPS, LOWER COSTS HELP MARGINS 
(Chicago costs, credits and realizations for Monday and Tuesday) 
The relatively broad negative positions to which cut. 
out margins were pushed last week on the sharp hike jp 
the live hog market, were moderately reduced this wee 
Live costs declined from last week’s levels, while mark- 
ups on fat cuts also contributed somewhat to help take 


up the slack. 








—180-220 Ibs.— —220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
ne ay 
per percwt. per percwt. per  percwt, 
cewt. fin. cwt. fin. cewt. fin, 
alive yield alive yield alive yielv 
CS eer ee $11.61 $16.83 $11.14 $15.77 $10.67 $15.09 
Pat euts, lard ......... 4.55 6.56 4.71 6.68 4.59 6.41 
Ribs, trimms., etc. 1.97 2.85 1.74 2.48 1.65 2.34 
COM OF MONS 6.6 cic es8 16.06 16.31 16.25 
Condemnation loss .08 .08 .08 
Handling, overhead 2.64 2.40 2.18 
Pi 18.78 27.10 18.79 26.65 18.51 26.07 
TOTAL VALUE ....... 18.13 26.24 17.59 24.93 16.91 23.84 
Cutting margin ..... — 65 — 86 —1.20 —1.72 —160 —24 
Margin last week ..— .94 —1.37 —147 -—2.10 —2.05 —2.8 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Sept. 13 Sept. 13 Sept. 13 
Tels CONUS. eo ccas 6855s 14.50@ 16.50 16.00 @ 18.00 14.00 @ 19.00 
50-lb. cartons & cans ..... 13.50 @ 15.50 16.00 @ 17.00 None quoted 
ci), eee er ran Ge ere ay 13.00 @ 14.00 15.00 @ 16.00 13.00 @ 15.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Sept. 14, 190 
Refined lard, drums, f.o.b. 


I, kent ddsdedsavuscs $12.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 12.25 
Kettle rendered, 50-lb. tins, 

oS ee” ee -75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ... 13.75 
es ey 13.50 
Standard shortening, 

North & South, delivered . 19.50 
ene shortening, 

& S., drums, del’vd. .. 19.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose’ tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Sept. 9 ...10.10n 914@9%4 11.75n 
Sept. 12 . 9.75n 9.12 11.62n 
Sept. 13... 9.40a 9@9% 11.50n 
Sept. 14 ... 9.00n 8.75 11.25n 
Sept. 15 ... 9.00n 8.75 11.25n 


Note: add %¢ to all prices end- 
ing in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Sept. 10, 1960, was 13.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.0 ratio for the pre- 
ceding week and 11.2 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 


selling at $1.184, $1.183 and © 


$1.273 per bu. during the 
three periods, respectively. 
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VEGETABLE OILS 


Wednesday, Sept. 14, 1960 


Crude cottonseed oil, f.o.b. 


Ee rors 93gn 

JC ere 914 

SOUsROaM gk vs. 93en 
Corn oil in tanks, 

po | re 124% 
Soybean oil, 

f.o.b. Decatur ..... 9n 
Coconut oil, f.o.b. 

Pacific Coast ....... 12n 
Peanut oil, 

| re 15%4a 
Cottonseed foots: 

Midwest, West Coast 1% 

SE er ere 13% 
Soybean foots: 

a See er 154 

OLEOMARGARINE 


Wednesday, Sept. 14, 1960 


White domestic vegetable, 





(F.0.B 


Ungrou 
ammce 


DIGE 
Wet re 
Low 
Med. 
High 


50% m 
50% n 
60% di 
60% 
80% 
Steam 
(spe' 
60% 


Feath: 
Hoof 


OW | 
p@icai 
High 


Bone 
Jaws 


Pigsk 
Pigsh 
Wint 
Win' 
Catt 
Sum 


gr 
*De 





30-Ib. cartons ........ 22 
Yellow quarters, 

30-Ib. cartons ....... 24% 
Milk churned pastry, 

750-lb. lots, 30’s ..... 2414 
Water churned pastry, 

750-lb. lots, 30’s ..... 31 
Bakers, drums, tons ...1814 @18% 

OLEO OILS 

Prime oleo stearine, 

MES nas ptr eraeeaicly 


Extra oleo oil (drums) . 
Prime oleo oil (drums) 


11% 
_ e\4 
15% 


N. Y. COTTONSEED 


OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 


Sept. 9—Sept., 11.68; Oct., 
Dec., 11.53; Mar., 11.64; 
11.64b-65a; July, 11.64b-67a; 
11.54b-60a and Oct., 11.45b. 

Sept. 12—Sept., 11.57; 
11.43b-45a; Dec., 11.38-39; 
11.53b-54a; May, 11.53b-54a; 
11.52b-54a; Sept., 11.46b an 
11.45b. 


Sept. 13—Sept., 
11.45-43; Dec., 11.41; 
55; May, 11.55; July, 


Mar., 
11.54; 


11.55; 
May, 
Sept., 


Oct., 
Mar., 
July, 
d Oct., 


11.58b-62a; Oct., 


11.54- 
Sept., 


11.50b-54a and Oct., 11.45b-49a. 


Sept. 14—Sept., 11.52; 
11.34b-36a; Dec., 11.34; Mar., 
May, 11.49-50; July, 11.49; 
11.43b-45a sand Oct., 11.32b. 

Sept. 15—Sept., 
11.32b-34a; Dec., 
11.50b-54a; May, 
11.54; Sept., 
11.40b. 


11.37-36; 
11.36b-37a; 
11.53b-54a; 
11.50b-53a and Oct., 


Oct., 
11.47; 


Sept., © 9 


Oct., 
Mar., 
July, 


1960 








eC 


— 


‘GINS 
day) 

1 cut. 
ike in 
wee 

nark. 
) take 


0 Ibs. 
lue 


a 
er cwt, 
in, 
yiele 
$15.09 
6.41 
2.34 


26.07 
23.84 
—2, 89 


es 


a 
rtland 


13 


a 19.00 
1uoted 
@ 15.00 


15%a 


13% 
13% 


22 
44 
4, 


3 
8% 


134 
5 4 
4 


lay, 
pt., 


ct., 
ar., 
ily, 
ct., 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Sept. 14, 1960 
BLOOD 
Unground, per unit of 
ammonia, bulk .............++ 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loese 


4.50n 


Low test 5.25n 
Med. test 4.75n 
High test 4.50n 





PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $70.00@ 77.50 
50% meat, bone scraps, bulk .. 67.50@ 70.00 
60% digester tankage, bagged ... 70.00@ 77.50 
60% digester tankage, bulk ... 67.50@ 70.00 


90% blood meal, bagged ..... 100.00 @ 115.00 
Steam bone meal, 50-lb. bags 

(specially prepared) 
60% steam bone meal, bagged .. 


95.00 
80.00 


FERTILIZER MATERIALS 


Feather tankage, ground, 
per unit ammonia (85% prot.) *4.00@ 4.25 


Hoof meal, per unit ammonia 76.75@ 7.00 
DRY RENDERED TANKAGE 
ow test, per unit protein ..... 1.20n 
PGiccium test, per unit prot. ... 1.15n 
High test, per unit prot. ....... 1.05n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
MONO, COR. coc cccccerenccce 3.00@ 7.00 
Pigskins (gelatine), Ib. ......... 7%@ 1% 
Pigskins (rendering) piece 74%2.@ 12% 
ANIMAL HAIR 
Winter coil, dried, 
eaf. mideast, ton .......... 80.00@ 85.00 


Winter coil, dried, midwest, ton 70.00@ 75.00 


Cattle switches, piece ........ 1%@ 2% 
Summer processed (Apr.-Oct.) 
BREIL. ose dc sielnea secide scene ey 14 


*Del. midwest, tdel. mideast, n—nom., a—a' ke! 





Wednesday, Sept. 14, 1960 


| TALLOWS and GREASES | 





The inedible fats market main- 
tained its firm undertone late last 
week, with bleachable fancy tallow 
trading at 542@55%¢, delivered Chi- 
cago. Choice white grease, all hog, 
was sought at 74%4¢, c.a.f. New York, 
while sellers asked up to 7¢. 
Bleachable fancy tallow met buying 
inquiry at 534(@5%%¢, also New York 
price zone. 

It was also reported that some in- 
dications were in the market on high 
titre stock at 6¢, c.af. East. Edible 
tallow was bid at 8¢, f.o.b. Denver, 
and it was available at 844¢. Edible 
tallow sold at 834¢, c.a.f. Chicago. 
Moderate quantities of edible tallow 
also moved at 83¢¢, f.o.b. River 
points during the latter part of last 
week. 

Special tallow sold early in the 
new week at 43%4@4%¢, yellow 
grease at 414¢ and No. 1 tallow at 
434¢, all c.a.f. Chicago. Some choice 
white grease, all hog, traded at 744¢, 
c.a.f. Eastern basis. Bleachable fancy 
534(@6¢, delivered New York, and 


tallow was bid at 534@6¢, c.a.f. New 
York, and the price of this bleach- 
able tallow depended on quality of 
the stock. 

Edible tallow traded within the 
range of 844@83¢¢, f.o.b. River, and 
some also moved at 82¢, c.a.f. Chi- 
cago. Additional tanks of special tal- 
low sold on Tuesday at 434@4%e¢ 
and some more yellow grease traded 
at 44¢, c.a.f. Chicago. Edible tallow 
was bid at 734¢, f.o.b. Denver, with 
the offering price at 8¢. Choice white 
grease, all hog, was sought at 6444 
6%¢, c.a.f. Chicago. Meanwhile sell- 
ers were not making supplies avail- 
able freely in anticipation of strong- 
er prices. 

A firm undertone was evident on 
the inedible fats market at midweek, 
with trade volume light. Bleachable 
fancy tallow sold at 542@55¢, c.a.f. 
Chicago. Choice white grease, all hog, 
sold at 742¢, c.af. New York, with 
bids out for more. Choice white 
grease, all hog, was also bid at 65%¢, 
c.a.f. Chicago. 

Edible quality tallow traded at 
814¢, caf. Chicago, and some was 
available at 814¢, f.o.b. River points. 
Bleachable fancy tallow was bid at 
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_ Compounds.” 


.. Representatives and Warehouses’ throughout the United 
States, in Canada and parts of Latin America 


ror BIG cLEANING Joss 


jumBO Du-ZOLVER 


saves up To 5()% in time & LasoR 


DuZolver . . 


tive, listed in Yellow Pages under 


DuBOIS CHEMICALS, INC. 


Broadway at Seventh, Cincinnati 2, "ohio 


1960 


. the original revolutionary way to dispense DuBois’ 
detergents without steam, compressed air, electrical connec- 
tions. Gives a full day’s operation without refilling! Big, new, 
jumbo size hoses from hot water line, carries a recom- 
mended maximum 50 Ib. charge — cuts cleaning time in 
half. Cleans wider area than all other spray methods, 
with no guesswork, no pre-mixing. Provides absolute 
control of concentration and consumption; converts 
to hot water rinser. $165.00 delivered to your 
plant. Or, order from your DuBois representa- 
“Cleaning 


a revolutionary, new method of applying cleaning solutions 


Chemicals 


on equipment, walls, floors — 10 gal. capacity 


SPECIAL INTRODUCTORY 10°% DISCOUNT AT 
AMI SHOW, BOOTH 106, SEPT. 16-20, 1960 















size also 
available for 
smaller jobs. 
$95.00 delivered. 
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534@6¢, delivered New York and 
the price depended on quality. 


Special tallow sold at 4%4@G 
4%%¢, c.a.f. Chicago. Special tallow 
was bid at 5%4@53¢¢ and yellow 
grease at 4%@5¢, c.a.f. New York; 
sellers asked fractionally higher 
prices on the material. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 814¢, f.0.b. Riv- 
er and 8\¢, Chicago basis; original 
fancy tallow, 534@5%¢; bleachable 
fancy tallow, 542.@55%¢; prime tal- 
low, 5%¢; special tallow, 434@4%¢; 


-No. 1 tallow 4%¢, and No. 2 tallow 


was listed at 334¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
654¢; B-white grease, 434¢; yellow 
grease, 44%4¢, and house grease was 
quoted at 4¢. 


EASTERN BY-PRODUCTS 

New York, Sept. 14, 1960 

Dried blood was quoted today at 

$4@4.25 per unit of ammonia. Wet 

rendered tankage was listed at 

$4.25@4.50 per unit of ammonia and 

dry rendered tankage was priced at 
$1.05 per protein unit. 


Follow Directions When 
Using Grubicides, Says LCI 


Effective control of cattle grubs 
and heel flies through use of system- 
ic grubicides depends upon use of 
the material according to directions, 
emphasizes Livestock Conservation, 
Inc., Chicago. 

Since the systemic material de- 
stroys the grub larvae most effective- 
ly while they are in the early stages 
of development, careful application 
or administration and timing are 
very important. 

Manufacturers’ instructions as to 
dosage are based on careful re- 
search, LCI explains. Time of use 
of grubicides depends on the geo- 
graphical area. It is recommended 
that the animals be treated as soon 
as possible after all heel fly activity 
has ceased. 

Delay in the use of the systemic 
grubicides may result in a poor grub 
kill. This can be due to a heavy hair 
coat which makes it difficult to wet 
the skin thoroughly with a system- 
ic spray. Poor results also have been 
attributed to treatment after the 
grubs have encysted in the back of 
the cattle. 

Iowa State College makes the fol- 
lowing recommendations for time of 
application: 


Where cattle spent summer 
Texas 


Oklahoma and Kansas 


Treat before 
Sept. 1 


Nov. 1 
Iowa, Nebraska and Colorado Nov. 30* 
North and South Dakota 
Wyoming and Montana Jan. 1* 


Canada 
*After Dec. 1 use spray form only 


80 


Jan. 1* 





CHICAGO HIDES 


Wednesday, Sept. 14, 1960 





BIG PACKER HIDES: A moder- 
ate volume of hides sold late last 
week at declines of %2¢ to 1¢. Early 
last week, a few cars of butt-brand- 
ed steers moved at 12¢, but the bulk. 
sold at 11¢. Some Colorado’s sold 
early at 1014¢, and later in the week, 
more sold at 10¢. Heavy native steers 
were 1¢ lower at 1344¢; River and 
some low freight stock sold at 14¢. 
Ex-light native steers sold at 20¢ and 
light and ex-lights sold at 17¢ and 
1814¢, respectively, in mixed loads. 
River-St. Paul heavy native cows 
sold 1¢ lower at 14¢, as did some low 
freight stock at 144¢. Some River 
light native cows sold at 17¢, but 
most sold at 1642¢. St. Paul’s sold 
at 1544¢ and a car of Austin produc- 
tion brought 16¢. Northern branded 
cows sold late last week at 12¢, down 
%4¢. Ft. Worth stock sold at 121¢. 

Trading was quiet on Monday, 
with buyers’ ideas bearish. On Tues- 
day, River heavy native steers sold 
at 1342¢ and low freight selections 
moved at 14¢. River and Northern 
production heavy native cows sold 
steady at 14¢ and Milwaukee product 
brought 144%¢. A few loads of 
butts and Colorados sold steady. Ft. 
Worth and Oklahoma City heavy 
Texas steers brought 1042¢. North- 
ern braned cows also traded steady. 

Trading was light on Wednesday, 
with heavy native steers and butts 
selling steady. Colorado steers were 
reported 12¢ off at 914¢. 

SMALL PACKER AND COUN- 
TRY HIDES: A slightly easier un- 
dertone was noted in the Midwest 
small packer market this week, with 
50/52-lb. allweights quoted at 13@ 
134%2¢ nominal, as were 60/62’s at 
11@11%¢. Country locker-butcher 
50/52-lb averages moved mostly at 
10@11¢, f.o.b. shipping points. Same 
average renderers were available at 
9@10¢, while No. 3’s were nominal 
at 742@8¢. Good and choice trimmed 
Northern horsehides were steady at 
8.00@8.25, with few offerings noted 
at 25¢ higher. Ordinary lots ranged 
nominally at 6.00@6.25. 

CALFSKINS AND KIPSKINS: A 
steady trend prevailed in this cate- 
gory of hides. Big packer Northern 
heavy calf last moved at 52%¢ and 
light calf at 50¢, with River product 
at 2144¢ less. Some River kips sold 
this week at 4214¢, up 3¢ over last 
sales. Last sales of River overweights 
were at 34¢ and some Southwestern 
product sold at 32¢. Small packer 
allweight calf was steady at 38@40¢ 
nominal, as were allweight kips at 
29@30¢. Allweight country calf was 


a shade stronger at 23@25¢, while 
allweight country kips moved mostly 
at 19@20¢, f.o.b. shipping points, 
SHEEPSKINS: Shearlings con- 
tinued to move slowly the past week, 
Sales of Northern-River No. 1’s were 
reported at 1.00@1.15, with South- 
western stock nominal at 1.40@1.50, 
Northern-River No. 2’s moved most- 
ly at .75@.85, with a few Southwest § 
ern kinds at 1.00. No. 3’s were nomi- 
nal at .35. Midwestern lamb pelts at 
1.60@1.65, were a shade under last 
sales. Full wood dry pelts were list- 
ed at .21 nominal. Pickled lamb skins 
were quoted at 9.00@9.50 per doz. 








CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
Sept. 14, 1960 1959 
Let. native steers .. 17n 27lon 
Hvy. nat. steers ...13%@14 2214 @23 
Ex. Igt. nat. steers .1812@20n 2916n 
Butt-brand. steers .. 11 2014n 
Colorado steers .... 914 19% 
Hvy. Texas steers .. 10%2n 20%n 
Light Texas steers .. 154en 25g 
Ex. lgt. Texas steers 17n 27% 
Heavy native cows ..14 @14%n 25 @25% 
Light nat. cows ...15%@16% 29lon 
Branded cows ..... 12 @13n 24 @24%n 
Native bulls ....... 1042 @11n 174%. @18n 
Branded bulls ..... 912 @10n 16%2@17n 
Calfskins: 
Northerns, 10/15 lbs. 524%n 65n 
10 Ibs./down ..... 50n gn 
Kips, Northern native, | 
ye rere 4214on 57n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 11 @11%n 
50/52-lb. avg. ....... 13. @13%n 


SMALL PACKER SKINS 


20 @2in 
2414 @25n 


Calfskins, ali wts. ..38 @40n 60 @62n 
Kipskins, all wts. ..29 @30n 44 @46n 
SHEEPSKINS 

Packer shearlings: 
Wee 72. Vakvwcesaaces 1.00@ 1.15 2.00@ 2.50 
OS Serre eer res 75@ 85 1.00@ 1.3 
Vy ey || rae -21n -23n 
Horsehides, untrim. 8.25@ .50n 12.25@12.50n 


Horsehides, trim. ... 8.00@ 8.25n 12.00@12.25n 


N. Y. HIDE FUTURES 


Friday, Sept. 9, 1960 


Open High Low Close 
Oct. ... 14.25b 14.25 14.10 14.10b- .12a 
Jan. ... 14.36 14.36 14.25 14.20b- .23a 
Apr. ... 14.55b 14.58 14.55 14.48b- .52a 
July ... 14.70b dive 14.60b- .80a 
Oct. ... 14.78b 14.65b- .90a 
Sales: 38 lots. 
Monday, Sept. 12, 1960 
Oct. ... 14.10b 14.23 14.10 14.23 
Jan. . 14.15b = 14.33 14.33 14.33 
Apr. ... 14.45b ees ieee 14.60b- .70a 
July ... 14.55b 14.65b- .85a 
Oct. ... 14.60b 14.65b-15.00a 
Sales: 14 lots. 
Tuesday, Sept. 13, 1960 
Oct. ... 14.20b 14.33 14.23 14.25b- .30a 
Jan. ... 14.25b 14.48 14.40 14.48 
Apr. ... 14.50b eeee ee iata 14.70b- .80a 
July ... 14.60b 14.71b-15.00a 
Oct. ... 14.75b 14.72b-15.30a 


Sales: 13 lots. 


Wednesday, Sept. 14, 1960 


Oct. ... 14.20b 14.26 13.95 13.90b-14.05a 
Jan. . 14.35b 14.36 14.15 14.16 
Apr. ... 14.45b 14.66 14.35 14.32b- .50a 
July ... 14.60b aie wae 14.55b- .70a 
Oct. ... 14.65b 14.56b 
Sales: 38 lots. 
Thursday, Sept. 15, 1960 
Oct. ... 13.92 14.10 13.92 14.00 
Jan. ... 14.00b 14.25 14.12 14.13b- .20a 
Apr. ... 14.25b Sane o*ee 14.25b- .50a 
July ... 14.55b 14.56b- .75a 
Oct. ... 14.57b 14.60b-15.00a 


Sales: 16 lots. 
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LIVESTOCK MARKETS ...Weekly Review 








Establishment Of Swine Price and Grade Can Be 
Best Done By Competitors, Says Auction Official 


“Establishment of price and grade in the swine in- 
dustry can be done much more efficiently by a group 
f competitive interests, rather than by any one indi- 
vidual or system,” C. O. Emrich, market owner and 
officer in the national business trade association of live- 
stock auction markets, stated to the National Live Hog 
Marketing Committee recently. 

In an overall analysis of the situation calling for im- 
provement within the swine producing, marketing and 
processing industry, Emrich said “we must realize that 
our goal is to develop the type of hog that the consumer 
wants in choice of cuts and to provide the proper serv- 
ice in productive marketing.” The answer to many of 
/ our problems is in competition. This is true whether it 
be competition between the many interests on any auc- 
tion or terminal market, or whether it be competition, 
in a less concentrated form, by different interests in 

any given area.” 

ie Emrich went on to emphasize that in developing the 
right type of hog, the industry is dealing with genetics, 
but that in discussing any type that resembles “produc- 
tion line” conformity, such can only be achieved to a 
degree, all of which has a bearing on the difficulty in 
marketing an animal without maintaining a competitive 
| market procedure. 

Referring to recommendations of the committee that 
all marketing personnel provide more detailed, descrip- 
tive information on their sales or purchases and that 
the market news services improve their reports to re- 
flect hog values by describing lots at the price extremes 
within the various grades, Emrich stated, “The diffi- 
culty is in expecting the buyer or market agency to 
divulge information to the producer which involves an 
infringement upon competitive rights of the respective 
buyers. 

“Actually, the best practical application that can 
be offered is for each different marketing interest to 
urge the producer to witness the sale of his hogs and 
compare that sale with the sale of other hogs at the 
market place. Through such comparison of types of hog 
and price, he can detect the quality advantages or de- 
ficiencies in the breeding of his own hogs.” 

The National Live Hog Marketing Committee cited 
two problems attracting the greatest attention in work- 
shop discussions: (1) the lack of uniform methods and 
nomenclature in the merit buying of hogs and (2) the 
difficulty this presents in reporting back to producers 
the market’s evaluation of the hogs. 








Canada June 1 Cattle Population At Record High; 
Hog Count Down; Sheep Numbers Show Gain 


The Canadian bovine population on June 1 numbered 
a record 11,501,000 head, according to the Foreign Agri- 
cultural Service. The hog population, on the other hand, 
was down and the sheep population was larger than on 
the same date last year. 

The June 1 cattle count represented an increase of 
3.5 per cent over the June 1, 1959 number of 11,120,000 
head. This year’s swine population of 5,483,000 head was 
down 20 per cent from the June 1, 1959 count of 6,872,000 
head. Meanwhile, Canada’s sheep population rose to 
1,773,000 head in the year ended June 1 from 1,761,000 
on the same date a year earlier. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Sept. 13, were reported by the Agricultural Marketing 


Service, Livestock Division as follows: 





















































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $15.75-16.65 $15.50-16.25 $15.50-16.75 
200-220 16.65-16.75 16.25-16.50 $16.50-16.75 16.50-16.75 
220-240 16.50-16.75 16.25-16.50 16.50-16.75 16.50-16.75 
U.S. No. 2: 
180-200 15.50-16.25 
200-220 16.25-16.35 16.50-16.75 
220-240 16.25-16.35 16.50-16.75 
240-270 16.00-16.35 
U.S. No. 3: 
200-220... .$15.75-16.15 16.00-16.25 16.00-16.25 
220-240 . 15.75-16.15 16.00-16.25 16.00-16.25 
240-270 . 15.75-16.15 16.00-16.25 16.00-16.25 
270-300 .... 
U.S. No. 1-2: 
180-200 -» 16.10-16.40 15.75-16.50 15.50-16.25 15.25-16.50 15.25-16.75 
200-220 - 16.10-16.50 16.35-16.50 16.25-16.50 16.50-16.75 16.50-16.75 
220-240 - 16.10-16.50 16.35-16.50 16.35-16.40 16.50-16.75 16.50-16.75 
U.S. No. 2-3: 
200-220 . 15.85-16.25 16.15-16.35 16.10-16.25 16.00-16.50 16.00-16.25 
220-240 . 15.85-16.25 16.15-16.35 16.10-16.25 16.00-16.50 16.00-16.25 
240-270 - 15.85-16.25 16.00-16.35 16.10-16.25 15.75-16.25 16.00-16.25 
270-300. —«...... 15.25-16.00 15.50-16.25. ————— 
U.S. No. 1-2 3: 
180-200 -. 16.00-16.35 15.50-16.50 15.50-16.25 14.75-16.50 15.25-16.25 
200-220 .... 16.00-16.35 16.25-16.50 16.10-16.35 16.25-16.60 16.00-16.25 
220-240 .-. 16.00-16.35 16.25-16.50 16.25-16.35 16.25-16.60 16.00-16.25 
240-270 _ 16.25-16.50 16.00-16.25 15.75-16.50 16.00-16.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 14.50-14.75 15.00-15.50 ————— 
270-330 . 14.00-14.75 14.75-15.25 14.75-15.50 14.75-15.00 
330-400 -» 13.25-14.75 13.75-15.50 13.75-14.75 13.75-15.00 13.50-14.75 
400-550 - 12.50-13.25 12.75-14.00 12.50-13.75 13.25-14.25 12.50-13.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .. 25.75-26.50 25.25-26.00 25.00-26.00 ————— 
1100-1300 25.75-27.00 25.25-26.00 25.25-26.25 
1300-1500 25.00-27.00 24.75-26.00 24.25-26.25 
Choice: 
700-900 ..... 23.50-25.50 
900-1100 .... 24.25-26.00 24.00-26.00 23.50-25.25 22.75-25.25 23.50-25.00 
1100-1300 ... 24.50-26.00 23.50-25.25 23.75-25.25 23.25-25.25 23.50-25.00 
1300-1500 ... 24.25-25.75 23.50-25.25 23.50-25.25 22.75-25.25 23.25-25.00 
Good: 
700-900 ..... 21.00-24.25 22.00-24.00 21.00-23.75 20.50-23.25 21.25-23.50 
900-1100 21.50-24.50 21.75-24.00 21.00-23.75 20.75-23.25 21.25-23.50 
1100-1300 . 21.50-24.50 21.75-23.75 21.00-23.75 20.75-23.25 21.25-23.50 
Standard, 
all wts. .. 18.75-21.50 20.50-22.00 18.00-21.00 18.00-21.00 18.00-21.25 
Utility, 
all wts. .. 16.50-19.00 18.50-20.50 16.50-18.00 17.00-18.00 16.00-18.00 
HEIFERS: 
Prime: 
900-1100 24.50-25.00 24.00-24.50 24.25-25.00 
Choice: 
700-900 ..... 23.25-24.75 22.25-24.50 22.00-24.00 22.50-24.50 22.25-23.75 
900-1100 - 22.75-24.50 22.50-24.50 22.00-24.00 22.50-24.50 22.25-23.75 
Good: 
600-800 ..... 20.00-23.25 20.50-22.50 19.50-22.00 19.50-22.50 20.00-22.25 
800-1000 - 20.00-23.00 20.50-22.50 19.50-22.00 19.50-22.50 20.00-22.25 
Standard, 
all wts. .. 16.50-20.00 17.50-20.50 17.00-19.50 17.00-19.50 17.50-20.00 
Utility, 
all wts. .. 15.00-17.00 15.00-17.50 15.50-17.00 16.00-17.00 15.50-17.50 
COWS, All wts.: 
Commercial 14.50-16.00 14.00-16.25 15.25-16.50 15.25-16.00 15.50-16.50 
WE encase 13.50-15.00 13.75-16.25 14.00-15.50 13.75-15.50 14.00-15.50 
Cutter - 13.00-14.00 13.00-15.75 13.25-14.25 13.00-14.00 13.00-14.00 
Canner - 11.00-13.00 11.50-13.00 12.50-13.50 12.00-13.25 11.50-13.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial 17.50-18.50 17.00-20.50 18.00-19.50 15.00-18.25 17.50-19.00 
Utility ..++ 16.50-18.00 18.50-20.50 18.00-19.50 16.00-18.00 18.00-20.00 
Cutter - 14.00-17.00 16.50-18.50 16.00-17.50 14.50-16.00 15.00-18.00 
VEALERS, All Weights: 
Ch. & pr. .. 29.00 25.00 23.00 27.00-32.00 
Std. & gd. . 18.00-27.00 17.00-24.00 15.00-20.00 20.00-27.00 
CALVES (500 lbs. down) 
Choice .... 22.00-26.00 22.00 21.00-23.00 
Std. & gd. . 15.00-23.00 14.00-19.00 17.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Prime .. 19.00-19.50 20.25-20.50 18.00-18.50 18.50-19.00 18.50-19.00 
Choice - 16.50-19.00 18.50-20.50 17.00-18.00 17.50-18.50 18.00-18.50 
Gee eves 15.50-17.00 15.50-18.50 -————_:16.00-17.50 16.00-18.00 
LAMBS (105 Ibs./down, shorn): 
Prime 18.25 
Choice 19.75 17.00-18.00 18.00 
EWES (Shorn): 
Gd. & ch. .. 4.00- 4.50 4.00- 5.00 2.00- 4.50  2.50- 4.00 3.00- 4.00 
Cull & util. 3.50- 4.00 4.00- 4.50 3.00- 4.00 2.50- 4.25 2.50- 3.50 








CORN BELT DIRECT 
TRADING 


Des Moines, Sept. 14— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 
U.S. No. 1, 200-220 $15.60@ 16.15 
U.S. No. 1, 220-240 15.60@16.15 
U.S. No. 2, 200/220 15.25@ 15.75 
U.S. No. 2, 220-240 15.25@ 15.60 
U.S. No. 2, 240-270 15.00@15.60 
U.S. No. 3, 200-220 15.00@15.65 
U.S. No. 3, 220-240 15.00@15.65 
U.S. No. 3, 240-270 14.70@15.55 
U.S. No. 3, 270-300 14.25@15.20 
U.S. No. 1-2, 200-240 15.50@ 16.00 
U.S. No. 2-3, 200-240 15.25@15.75 
U.S. No. 2-3, 240-270 14.85@ 15.65 
U.S. No. 2-3, 270-300 14.40@ 15.30 
U.S. No. 1-3, 180-200 14.15@ 15.50 
U.S. No. 1-3, 200-220 15.25@ 15.75 
U.S. No. 1-3, 220-240 15.25@15.75 
U.S. No. 1-3, 240-270 14.95@ 15.65 
SOWS: 
U.S. No. 1-3, 270-330 14.00@ 15.30 
U.S. No. 1-3, 330-400 13.25@ 14.80 
U.S. No. 1-3, 400-550 11.50@ 13.80 


Corn Belt hog receipts, 
as reported by the USDA: 
This Last Last 


week week Year 

est. actual actual 
Sept. 8 ... 84,000 38,000 80,000 
Sept. 9. 62,000 32,000 54,000 
Sept. 10 . 30,000 35,000 37,000 
Sept. 12 ... 70,000 Hol. 80,000 
Sept. 13 ... 59,000 76,000 82,000 
Sept. 14 ... 65,000 66,000 87,500 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Sept. 13, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$24.00@25.50 
Steers, good ... 21.00@24.00 
Heifers, gd. & ch. . 21.00@24.00 
Cows, util. & com’l. 13.50@ 16.00 
Cows, can. & cut. .. 12.00@14.00 
Bulls, util. & com’l. 15.00@17.50 

VEALERS: 

Good & choice - 18.00@ 22.00 
Calves, gd. & ch. .. 18.00@ 21.00 

BARROWS & GILTS: 
U No. 3, 220/240 

No. 3, 240/270 

No. 3, 270/300 

No. 

No. 

No. 

No. 

No. 

No. 

No. 


15.75 @ 16.00 
15.75 @ 16.00 
15.25 @ 15.75 
: 180/200 15.50@ 16.50 
180/220 15.50@ 16.50 
200/220 15.75@ 16.25 
, 220/240 15.75 @ 16.25 
240/270 15.75@ 16.25 
180/200 15.50@ 16.00 
200/220 15.50@ 16.25 
No. , 220/240 16.00 @ 16.35 
No. 240/270 16.00@ 16.35 
SOWS, U.S. No. 1-3: 

270/390 ibs. ........ 14.50 @ 14.7 

330/400 lbs. ........ 13.75 @ 14.50 

ol le 13.00 @ 13.8 
LAMBS: 

Choice & prime 

Good & choice 


Gaadacacacasc 
nonnnnannnnes 
et hat bat et NDS ND 

do co 62 GoW C9 COND 


- 17.50@ 18.50 
- 16.00@ 17.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Sept. 13, 

were as follows: 


CATTLE: Cwt. 
Steer, choice ...... $24.00 @ 25.35 
Steers, good ...... 22.00 @ 24.50 
Heifers, gd. & ch. .. 22.00@24.50 
Cows, utility ...... 14.00 @ 16.00 
Cows, can. & cut. .. 11.00@13.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/250 17.00@17.15 
U.S. No. 1-3, 190/250 16.50@ 17.00 
U.S. No. 2-3, 190/250 16.25@16.75 
SOWS, U.S. No. 2-3: 


OL ee ra 14.75@ 15.00 

345/500 Ibs. ........ 12.00 @ 14.25 
LAMBS: 

ES ee 18.00@ 18.75 

Utility & good - 16.00@17.50 
82 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
dianapolis, Tuesday, Sept. 
13, were as follows: 
CATTLE: Cwt. 


Steers, choice ..... $24.00 @ 25.50 
WeOOrs, MOOG 6450's 22.00 @ 24.00 
Heifers, gd. & ch. .. 21.50@24.25 


Cows, util. & com’l. 14.00@17.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 17.00@19.25 
VEALERS: 
Choice & prime 
Good & choice 
Stand. & good 
BARROWS & GILTS: 
U.S. No. 1, 200/240 $16.50@16.75 
U.S. No. 3, 200/220 16.25@16.35 
U.S. No. 3, 220/240 16.25@16.35 


. 26.50 @ 27.50 
. 23.50@ 26.50 
- 19.00@ 23.50 


U.S. No. 3, 240/270 16.00@16.25 
U.S. No. 3, 270/300 none qtd. 

U.S. No. 1-2, 180/200 16.00@16.50 
U.S. No. 1-2, 200/220 16.50@ 16.65 
U.S. No. 1-2, 220/240 16.40@16.60 
U.S. No. 2-3, 200/220 16.25@16.40 
U.S. No. 2-3, 220/240 16.25@16.40 
U.S. No. 2-3, 240/270 16.00@ 16.35 
U.S. No. 2-3, 270/300 15.50@ 16.00 
U.S. No. 1-3, 180/200 15.75@16.35 
U.S. No. 1-3, 200/220 16.35 @ 16.50 
U.S. No. 1-3, 220/240 16.35@16.50 
U.S. No. 1-3, 240/270 16.25@ 16.40 

SOWS, U.S. No. 1-3: 
BIOs Sa0 IDS. 2 cw cess 14.00 @ 15.00 
330/400 Ibs. ........ 13.75 @ 14.50 
M00 TOM. io kce cas 13.50 @ 14.25 
LAMBS: 

Choice & prime .... 18.00@19.50 
Good & choice . 15.00@17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Sept. 13, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$21.00@25.50 
Steers, stand. ..... 18.25 @ 21.50 


Heifers, gd. & ch. .. 20.50@24.25 

Cows, util. & com’l. 14.25@16.00 

Cows, can. & cut. .. 12.00@14.50 

Rulls, util. & com’l. 16.00@18.00 

Vealers, gd. & ch. .. 19.00@23.00 

Calves. gd. & ch. .. 17.00@21.00 
BARROWS & GIUTS: 


U.S. No. 2, 220/240 16.00@ 16.35 
1.8. No. 2, 249/270 none atd. 
U.S. No. 3, 200/220 15.504 16.00 
U.S. No. 3, 220/270 15.75@16.15 
U.S, No. 1-2, 290/220 15.75@ 16.40 
US. No. 1-2, 220/240 16.90@ 16.50 
U.S. No. 2-3, 200/220 15.50@ 16.25 
U.S. No. 2-3, 220/270 15.75 @ 16.25 
T.S. No. 2-3, 270/300 15.50@ 16.25 
U.S. No. 1-3, 200/240 15.75@ 16.35 
U.S. No. 1-3. 240/270 15.75 @ 16.35 
SOWS, U.S. No. 1-3: 
eed ho ole ae 14.50 @15.00 
330/400 lbs. ........ 13.75 @14.75 
400/550 Ibs. ...... . 13.00@14.00 
LAMBS: 
Choice & prime .... 16.00@18.25 
Good & choice . 14.50@ 16.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Sept. 13, 


were as follows: 

CATTLE: : 
Steers, gd. & ch. ..$22.00@25.0 
Steers, util. & std. .. 18.00@21.50 
Heifers, gd. & ch. .. 21.00@24.00 
Heifers, util. & std. 16.00@20.50 
Cows, util. & com’l. 13.00@16.50 
Cows, can.-cut. .... 10.00@15.09 
Bulls. util. & com’l. 17.00@19.00 

VEALERS: 


Choice & prime . 30.00@ 31.00 
Good & choice . 24,00@ 29.00 
Calves. gd. & ch. .. 18.00@22.00 


BARROWS @& GTS: 
U.S. No. 1. 200/230 16.65@ 16.75 
U.S. No. 1-2, 200/240 16.50@16.75 
U.S. No 2-3, 190/250 16.00@ 16.25 
U.S. No. 2-3. 250/270 15.75@ 16.00 
SOWS. U.S. No. 2-3: 


oe el es 13.50@14.00 

400/600 Ibs. ........ 13.25 @13.50 
LAMBS: 

Choice & prime .... 21.00@21.50 

Good & choice . 18.00@ 20.00 


WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Sept. 10, 1960 (totals compared), as report- 
ed by the U. S. Department of Agriculture: 


Cattle Calves Hogs Sheep 
Boston, New York city area! . 11,076 10,086 1,083 32,15) 
Baltimore, Philadelphia ......... 7,720 1,935 21,134 505 
Cincy., Cleve., Detroit, Indpls. 18,069 4,514 116,700 13,847 
REID MMIII 5 re aie oe 0 55 5:4 5.91016 %e 15,394 7,320 24,072 2,621 
Ry eS 27,978 17,881 81,148 14,409 
Sey) EM OORT. apiece ccs s oo ese na es 11,813 2,000 56,246 3,444 
Sioux City-S. Dak. areat ........ 4 rere 68,189 11,894 
GRRE MOOR? 5 oes 506600 ncie voces 34,547 157 58,806 14,07 
NI Sn has act. ure gate Hiei wis.s% 1 rr es 24,838 ..... 
Iowa-So. Minnesota® ............. 31,646 7,474 225,572 30,379 
Louisville, Evansville, Nashville, 

RO, chien dhdacs oo badass <x 6,314 4,018 43,064 
Georgia-Florida-Alabama area’ 7,847 5,759 16207 lw ae 
St. Joseph-Wichita-Okla. City . 19,478 1,566 30,441 6,666 
Ft. Worth, Dallas, San Antonio . 11,386 4,962 10,940 33,012 
Denver, Ogden, Salt Lake City 17,020 157 12,734 38,895 
Los Angeles, San Fran. areas’ .. 25,417 915 20,950 32,518 
Portland, Seattle, Spokane ...... 7,502 489 13,773 9,926 

es et eee 291,005 69,243 868,197 248,338 

Totals same week 1959 ........ 256,046 51,870 971,878 203,966 


Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4In. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Sept. 3, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed Handyweights 


1960 1959 1960 1959 1960 1959 1960 1959 


Toronto ....$23.00 $25.50 $30.50 $33.00 $26.06 $24.00 $21.00 $23.00 
Montreal .. 22.50 24.20 25.70 29.40 26.85 24.20 19.35 19.75 
Winnipeg .. 21.79 25.05 29.08 30.34 24.58 21.75 17.83 18.52 
Calgary ..... 21.15 24.10 22.35 25.80 2445 20.62 17.10 17.20 
Edmonton ... 20.80 23.40 23.20 25.50 24.35 20.75 17.50 17.90 
Lethbridge .. 21.30 24.00 21.00 25.00 24.52 20.30 16.40 ae 

Pr. Albert .. 21.35 23.25 23.00 24.75 22.50 20.50 16.25 16.60 
Moose Jaw .. 21.30 22.70 22.50 25.00 23.00 20.50 16.10 16.30 
Saskatoon... 21.40 23.50 24.00 25.50 24.05 20.50 16.00 16.75 
ere 21.25 22.90 26.00 26.50 23.10 20.50 16.40 17.50 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala., and Jacksonville, Fla., week ended Sept. 10: 
Cattle and Calves Hogs 


Week ended Sept. 10 (estimated) ......... 3,000 12,300 
Week prevactn. COE GRR) osc ieee cssics 3,608 13,796 
Corresponding week last year .......... 1,741 10,968 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Sept. 3, compared: 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Fri- 
day, Sept. 9, with compari- 


Week same sons: 
ended week 
Cattle Hogs’ Sheep 
Sept. 3 1959 Week to 
CATTLE date 209,400 238,400 92,700 
Western Canada _ 19,705 20,419 Previous 
Eastern Canada 17,749 16,410 week 240,100 250,700 96,300 
WOE: a occas 37,454 36,829 Same wk. 95,000 
’ 268, F 
HOGS 1959 201,200 68,800 
Western Canada 34,355 55,932 
Eastern Canada 59,289 88,216 NEW YORK RECEIPTS 
eg ——— Receipts of livestock at 
All hog carcasses ‘ 
graded ....... 104,642 154,648 Jersey City and 41st st., 
SHEEP New York market for the 
Western Canada 6,170 6,499 4 
Eastern Canada 10,642 10,183 week ended Aug. 10: 
Totale ....0.. 16,812 16,682 Cattle Calves Hogs* Sheep 


PACHIC COAST LIVESTOCK Seah | of ame ame 
Receipts at leading Pacific Coast directs). 1,044 31 13,803 4,841 
markets, week ended Sept. ‘* Prev. wk.:— 
Cattle Calves Hogs Sheep Salable 75 7 none none 
Los Ang. 2,900 150 50 Total, (incl. 
Stockton 1,325 300 875 400 directs) 75@ 146 14,418 6,942 
N. P’tland 1,375 310 1,500 1,650 *Includes hogs at 31st Street. 
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That’s VISTEN film overwrap for chunks, picnics, hams, skinless weiners! 
Widest range of sizes is packaged without downtime for adjustment on the 
VISKING Tite-Wrap machine. lf VISTEN, the film with the infallible memory, 
stretches for easy packaging, returns to cling tightly to your-product without 
messy hot water baths. The beautiful package is tight and smooth, won’t 
tear even with repeated handling. Printing is brilliant for added impulse 
sales. Hi Low oxygen transmission rate and high resistance to moisture make 
VISTEN brand the ideal wrap for sausage and smoked meats. Products stay 
fresh and free from mold and slime much longer. VISTEN film is not soluble 


in fats or meats, won’t let grease or oil seep through to soil hands, counters 
or cases. Prevents drying out under case lights. Hl Ask your VISKING technical 
representative for the complete VISTEN profit story. 


FOOD CASINGS : 6733 West 65th Street, Chicago 38, Illinois 
VISKING COMPANY pwision oF heel CORPORATION CANADA LIMITED. Lindeay Dosrie WON CARBIDE 
FIRST AND LAST WORD IN FOOD CASINGS 


VISKING, VISTEN and UNION CARBIDE are 
trademarks of Union Carbide Corporation 
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MEAT INDUSTRY'S vital role in Alabama and the importance of a strong 
ate packer association to help the industry progress were pointed up at 
recent semi-annual meeting of Alabama Meat Packers Association at Auburn 
University, Auburn, Ala. Officers of state group are shown at Auburn meet- 
ing with Frank Thompson (second from right), Southern Foods, Inc., Co- 
lumbus, Ga., president of National Independent Meat Packers Association. 
From left to right are: AMPA vice president T. W. (Dick) Cooper, Jones 
Valley Sausage Co., Birmingham; president A. W. (Art) Cummickel, Bryan 
Brothers Packing Co., Birmingham; Thompson, and AMPA secretary and 
treasurer E. P. (Buddy) Griffith, jr., Griffith Packing Co., Demopolis. Speakers 
included Alabama state Senator Walter Givhan; Glenn G. Bierman, chief of 
packers branch, Packers and Stockyards Division, U. $. Department of Agri- 
culture, and several meat and livestock specialists from Auburn University. 
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BREAKING GROUND for new meat 
processing plant of Stahl-Meyer, Inc., 
in the Bronx, N. Y., are George A. 
Schmidt, jr., president, and Louis B. 
Meyer, 86-year-old vice president. 
@eyer, founder of Louis B. Meyer 
Co., merged his firm with Otto Stahl 
Co. in 1928 to form Stahl-Meyer, Inc. 
Plant was designed by Henschien, 
Everds and Crombie of Chicago. 


PLANTS 


The cold storage plant of Swift & 
Company, Chicago, at Chicopee, 
Mass., will be put up for sale at an 
auction September 28 in the Shera- 
ton-Kimball Hotel in Springfield, 
Mass. The plant contains 215,000 sq. 
ft. of floor space and occupies four 
acres. Joseph P. Day, Inc., will con- 
duct the sale. 


The plant of Buchanan Packing 
Co., Mt. Vernon, Ind., recently pur- 
chased by Lronarp JUNCKER of Mt. 
Vernon, now is operating as Mt. 
Vernon Processing Plant. The plant, 
which has been completely renovat- 
ed by its new owner, will do custom 
butchering, curing and processing of 
all varieties of meat and also will 
operate a retail store for meat and 
meat products. 


Eckert Packing Co., Defiance, O., 
has begun a major expansion pro- 
gram, including installation of high- 
speed automatic packaging and slic- 
ing equipment in its meat produc- 
tion line, remodeling of its refriger- 
ation department and construction 
of a new laboratory and annex 
at its Archbold, O., plant. “These 
new facilities,’ commented president 
Denver M. Eckert, “will enable us 
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to improve product quality, strength- 
en internal efficiency and increase 
production capacity to meet present 
higher sales levels and future sales 
goals.” Three new salesmen have 
been added, with recent territorial 
expansion to eight Ohio cities south 
and east of Defiance. 


A fire recently damaged Mager’s 
Provisions, Wilkes-Barre, Pa. The 
blaze occurred in the basement re- 
frigeration plant of the Wilkes- 
Barre meat firm and, according to 
fire officials, apparently was caused 
by the friction of a large belt on a 
refrigeration motor. 


JOBS 


Appointment of Lestre C. Riccs 
as manager of market development 
and sales of protein chemicals for 
the chemicals division of The Rath 
Packing Co., Waterloo, Ia., has been 
announced by Rosert K. STerFrFa, 
manager of the division. BEN SMITH, 
gr., a Rath salesman in Washington, 
D. C., was promoted to sales repre- 
sentative for protein chemicals in the 
chemicals division. Riggs had been in 
charge of product development and 
marketing of protein chemicals for 
Alliance Industries, a division of Ar- 
mour and Company, for the past four 
years. Smith has been a Rath sales- 
man since 1959. The Rath chemicals 
division markets various chemicals 
used in adhesives, coating materials, 
pet foods and industrial cleansing 
and sanitizing compounds. 


Grtpert C. Lewis has been ap- 
pointed general manager of the Ar- 
mour and Company plant in Sioux 
City, Ia., announced Jack THomas, 
Armour vice president. Lewis suc- 
ceeds V. O. Eaves, who has been 
transferred to Lubbock, Tex., as 
general manager of the Armour 
plant in that city. Lewis, who has been 
general manager of Armour’s Huron, 
S. D., plant, will be responsible for 
all Armour activities in the Sioux 
City area. He joined the Chicago 
firm as a salsman in 1937 and be- 
fore going to Huron served as gen- 
eral manager of Armour plants in 
Grand Forks, N. D.; Peoria, IIl.; 
Oklahoma City, and St. Louis. 


The Meat Inspection Division, 


‘ U.S. Department of Agriculture, has 


announced the appointment of Dr. 
Joun C. vEHoLL to the program 
development and service staff in 
Washington, D. C. Dr. deHoll, pre- 
viously inspector in charge at the 
Sioux City, Ia., station, received the 
degree of doctor of veterinary med- 
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icine from Iowa State University. 
In his new assignment, Dr. deHoll 
will be in charge of the MID’s pro- 
cedures and training program. About 
89 persons, mostly meat inspectors 
who worked with Dr. deHoll, and 
their wives attended a banquet held 
recently in his honor. In his new 
post, he succeeds Dr. Rosert K. 
Somers, who has been appointed to 
the position of associate director of 
the Meat Inspection Division. 


DEATHS 


Tom ELLs, 75, retired supervis- 
ing engineer of Swift & Company, 
Cheago, died recently in his home 
in Algonac, Mich. Surviving are his 
widow, Grace, and a son, JAMES, JR. 


JoHn R. UNcer, 68, retired su- 
pervisor at Armour and Company’s 
Houston, Tex., plant, passed away. 
Surviving are a daughter, Eve.yn, 
and a son, JACK. 


TRAILMARKS 


A meeting to discuss the status 
of the east Buffalo meat packing in- 
dustry relative to the proposed In- 
dustrial Park area will be held Sep- 
tember 21 in the offices of the City 
Planning Board, Buffalo, N. Y. The 
meeting will be attended by board 
of redevelopment representatives 
and members of a joint committee 
composed of members of the Erie 








PHOTOGRAPHER Edward R. Hois, 
Swift & Company, Chicago, received 
“master of photography” degree at 
69th convention of Professional Pho- 
tographers of America, Inc., in Chi- 
cago. Hois, a Swift employe for the 
past 24 years, is the only meat com- 
pany photographer ever to receive 
this title, which has been earned by 
only 475 of the estimated 25,000 
professional photographers in_ this 
country. The degree is awarded un- 
der a points system based on out- 
standing service to the profession as 
well as for general excellence of 
artistry and craftsmanship. 
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MRS. GOLDRING 


MRS. ANDERSON 


LTHOUGH packer salesmen often consider theirs a rough-and- 

tumble man’s world, two women have been selling meat in the 
Midwest for the past 10 years. They are Mrs. CaroLyn Gouprinc, Chicago 
saleswoman for Patrick Cudahy, Inc., Cudahy, Wis., and Mrs. Atta 
(ANNIE) ANDERSON, Indianapolis saleswoman for Stark, Wetzel & Co., 
Inc., Indianapolis. 

Mrs. Goldring, widow of a former Patrick Cudahy salesman, began 
working for the company in 1950, carrying on the duties of her deceased 
husband, “She’s one of the best we’ve got,’ comments Mrs. Goldring’s 
boss, Chicago area sales manager Ep CresLuKowski. “Carolyn’s a hard 
worker and she knows the products.” 

Observes Mrs. Goldring: “I never had a job before and had to start 
somewhere if I was going to support myself: So I let my sister-in-law 
talk me into applying for the job with her. We did the job together for 
five years . . . then she left Chicago and I had to do it alone. What 
a job! There was so much to learn. I used to sit up nights, studying 
the business and the products my customers used. Fortunately, most of 
the customers were my husband’s and they were very sympathetic and 
understanding. Though I’ve learned a lot about the business, I find 
I’m still learning.” 

Mrs. Goldring sells the Patrick Cudahy line of meat products to whole- 
salers, manufacturers, chain stores and hotels in the Chicago area. “I 
don’t know why there aren’t more women in this field,’ she says. “I 
think they would be good at selling to stores and restaurants and speak- 
ing to chefs. I find it very interesting and challenging.” 

Mrs. Anderson, who is the only meat saleswoman in the Stark, Wetzel 
& Co. sales department of 40 employes, started with the Indianapolis 
firm in 1940. She has been in sales since 1950 when GeorcE Stark, presi- 
dent, transferred her from the general office. The Hoosier saleswoman 
spends most of her time on the road, traveling within a 50-mile radius 
of Indianapolis. 

“T usually drive about 300 miles a week when schools are open,” says 
Mrs. Anderson, who sells S-W meats to schools, hospitals and special 
accounts. “I love to drive,” she adds. She also loves her job, Mrs. An- 
derson says, because it offers something new all the time—a new ap- 
proach in food, new ideas and new people. 

Commenting on the absence of women in the sales branch of the meat 
industry, Mrs. Anderson, who started in the meat business with Joseph 
Allerdice & Sons, says: “Men are accustomed to dealing with other men 








on meat sales. Women don’t want to work with the cuts of meat.” 








County health department and pack- 
ing industry representatives. Most of 
the packing plants are situated near 
the New York Central Stockyards, 
on the outskirts of the proposed In- 
dustrial Park. The redevelopment 
committee will present its recom- 
mended program for the develop- 
ment of the Industrial Park area and 
explain how the program will affect 
the packing industry. The develop- 
ment committee is expected to pro- 
pose a program for the centraliza- 


tion of all packing plants in the area. 

The first summer season of the 
Dallas (Tex.) meat industry bowling 
league came to a close recently with 
Texas Meat Packers, Inc., taking 
first honors. Officers of the league 
are: FranK Co ..ins, Local & West- 
ern Shippers of Texas, president; 
JERRY CLARK, Jacob E. Decker 4 
Sons, Inc., a division of Armour an 
Company, Chicago, vice president, 
and Pete Peterson, Texas Meat 
Packers, Inc., secretary and treas- 
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ham and cheese loaf luncheon loaf Polish sausage knackwurst chopped ham 


ARE YOU TAKING ADVANTAGE OF NEO-CEBITATE® IN THESE PRODUCTS? 





tongue loaf pickle and pimiento loaf pork roll pressed ham skinless franks 





spiced ham beerwurst cervelat pepperoni pressed ham 


Every one of these sausage items can benefit from processing with Merck Neo-Cebitate because: 


* Neo-Cebitate provides for better, longer-lasting cure color and protects 
against color fade at point of sale. 


* Neo-Cebitate improves production efficiency and increases production 
capacity by permitting a reduction in processing time. 


These are the major reasons why most packers nowcure franks and bologna with Neo-Cebitate. 
Why not take advantage of these benefits by processing all cured sausage products with 


Neo-Cebitate? ( F ro IT AT F 
Get the full story from your Merck Sales Representative now. N E 0- 


(Sodium Erythorbate, Merck) 
% 


M 
Me MERCK CHEMICAL DIVISION 


MERCK 
Wp MERCK & CO., INC. - RAHWAY, NEW JERSEY 
K 
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urer. The winter league goes into 
full swing shortly with 12 Dallas 
meat industry teams signed up for 
a 30-week season at Micky Mantle 
Bowling Lanes in Dallas. 


The Rath Packing Co., Waterloo, 
Ia., paid the top price of $57 per 
ewt. at the market lamb auction of 
the Iowa State Fair recently when 
the firm purchased the champion 
4-H lamb from Patricia WALTER of 
Watkins, Ia. the lamb weighed 90 lbs. 
and brought a total of $51.30. The 
champion Future Farmers of Amer- 
ica lamb, shown by DarryL BENNA 
of Albert City, Ia., brought $50 per 
cwt. It was purchased by Iowa Pack- 
ing Co., Des Moines. 


The Private Truck Council of 
America, Inc., Washington, D. C., has 
named O. A. Broverr, Swift & Com- 
pany, Chicago, as chairman of its 
equipment and maintenance com- 
mittee and ArtTHuR C. ScHMIpT, 
Armour and Company, Chicago, as 
a committee member. Epwarp J. 
Epmonp, also of Armour, was ap- 
pointed to the highway safety com- 
mittee of The Private Truck Council 
of America. 


An underwriting group headed by 
Cruttenden, Podesta & Co., Chicago, 
is offering 200,000 no par common 
shares of Needham Packing Co., Inc., 
Sioux City, Ia., at $9.50 a share. The 
net proceeds from the stock offering 
will be applied to the payment of a 
$2,000,000 loan made to the Needham 
firm to provide funds for its pur- 
chase of Sioux City Dressed Beef, 
Inc., last June. 


Connecticut Packing Co., Inc., 
Bloomfield, Conn., recently celebrat- 
ed its 50th anniversary with a coun- 
try fair on the company grounds. 

_ Founded in 1910 by Kaman Ber- 
COWETz, who at 78 is still president, 
the firm has grown from a one-man 
operation into a business which proc- 
esses 1,000,000 lbs. of meat a month 
and has two branch stores. 


Here's Another 
Busy Packer Who 
‘Makes’ Time for 


Public Service 


USINESSMEN who “don’t have 
time” for politics should take a 
leaf from the book of H. Letanp 
JACOBSMUHLEN, Cornelius, Ore., 
president of Arrow Meat Co., Lane 
Meat Co. and Arrow Land and Cat- 
tle Co. and past chairman of the 
board of directors of the Western 
States Meat Packers Association. 
In addition to his industry activ- 
ities, Jacobsmuhlen is serving his 
second term as mayor of Cornelius, 
is a member of Oregon Secretary of 
State Howarp AppuLina’s steering 
committee and acts as an advisor 
to Warden Paut Squire of Oregon 
State Correctional Institution. 
Jacobsmuhlen, who organized Ar- 
row Meat Co. in 1945 on an $800 
loan and built it into the largest in- 
dependent slaughterhouse in the 
state with an annual business of $9,- 
000,000, also is vice chairman of the 
Oregon Beef Council and a member 
of the board of directors of the 
United Hide and Leather Fund, an 
organization dedicated to research 
and promotion of hide and leather 
products. In November, 1958, he 
headed a trade mission to Japan for 
the U. S. Department of Agriculture, 
WSMPA, National Hide Association 
and National Independent Meat 





& 

H. L. JACOBSMUHLEN 
Packers Association to improve 
trade relations between the two 


countries with regard to the pro- 
duction of hides and skins. 

Although the city of Cornelia 
was under pressure from the state 
sanitary authority to install adequate 
sewage disposal facilities, the vot- 
ers had overwhelmingly turned 
down .proposed bond issues in two 
elections before Jacobsmuhlen took 
office. The new mayor, however, 
impressed Cornelius citizens with 
the fact that the city’s growth was 
stopped without adequate sewage 
disposal because the FHA would 
not approve any new housing fi- 
nancing. He then had the measure 
placed on the ballot and a $300,000 
bond issue was voted in by a margin 
of three to one. The sewage plant 
was built and three new housing 
development projects have been 
started since then. 

Mayor Jacobsmuhlen also has ef- 
fected savings for the city by con- 
solidating all insurance policies into 
one package that was placed out for 
bids. (A story about the business- 
like administrations of three other 
packer-mayors appeared in the NP 
of July 9, 1960.) 








FAST HEAT TRANSFER FOR QUICKER DEFROSTING! 


Heat for re-evaporation supplied by low wattage electrical element. 
Consistent, economical, performs in any ambient. Designed by 
specialists in the low temperature field. Get all the 
facts. Write for Heat-Cel engineering catalog. 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, 


arimum Ret ILE Ethcrency 


alee 








LOW TEMPERATURE 
DEFROST 


RE-EVAPORATOR UNIT 


103 PARK AVENUE, NEW YORK 17, N.Y. 
DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 


AUTOMATIC 


ILLINOIS 


CONVENIENT PLATE DESIGN 
ALLOWS FLAT-AGAINST-WALL MOUNTING 
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YOU CAN DEPEND ON DOLE 
SPECIALIZED 
TRUCK REFRIGERATION 


——— 





| 4 Stokely's Fino, + Rae 


~ FROZEN Foon: hat 





DOLE GM-Cel truck PLATES 
FOR UNIFORM PRODUCT TEMPERATURE 


Faster Pull-Down With Maximum Holdover 


The DOLE vacuum cold plate principle provides 
better heat transfer through conduction... holds 
desired temperatures longer. No moving parts. 
Nothing to wear out. Rust-proof zinc finish. Eas- 
ily- installed. Available in various sizes, thick- 
nesses and eutectic temperatures for every type 
of truck body. 


Qir-Cel CIRCULATING UNIT 


Insures even distribution of refriger- 
ation when used with truck plates. 
Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover. 














EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 


Marimum Retngeraton (tcency 


GET ALL THE FACTS NOW! 
Write for Cold-Cel and Truk-Cel Catalogs 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 

DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 
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DOLE ZukCel 








 BLoom: 

\ : with 
ARKSAFE 
/COVERS! 









in Yes, bloom is important 





in the Meat Industry too! 
y That flush of freshness that 


F | means quality meat products. 


ARKSAFE meat covers keep 
that important bloom on 
your meat in addition 
to assuring cleanliness 
and keeping your 


customers happy. 


Be safe with ARKSAFE 
meat covers, standard 
of the Meat Industry 


for over 60 years. 


Write us today giving your requirements and we 
will send samples and prices! Remember, there is an 


ARKSAFE crinkled meat cover for every size and cut! 


EST. 1896 


ARKELL SAFETY 


BAG COMPANY 
6345 WEST 65th STREET, CHICAGO 38, ILLINOIS 
POrtsmouth 7-6670 


SES ES LT UNTREATED OS 
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DAILY STO 
DELIVE 


New York’s favorite 
quality pork products! 


For over 50 years, the superb 
flavor of Merkel Meats has made 
firm friends with quality-minded 
New York families. This presold 
Merkel quality assures you of 
steady customer traffic and 
profit. To get a big, white 
Merkel truck to your door, 
call REpublic 9-4700, now! 


HAM «BACON ¢ COLD CUTS 
FRANKFURTERS ¢ SAUSAGE 
FRESH PORK PRODUCTS 
MERKEL, INC., 94-11 Sutphin Blvd. 
Jamaica, L.I., «© REpublic 9-4700 












DETECTO SCALES 
UAL ial 
CONSTRUCTION” 


Write for information 
on full line of 
industrial weighing 
equipment from 
1/100 02. to 100 ton: 
DETECTO SCALES, INC. 
Dept. N-4, 540 Park 
Brooklyn 5, N. Y. 











See us at NIMPA 
Suite 840 


ATLAS CASING 
CORP. 


58-23 203rd St. 
BAYSIDE 64, N.Y. 
Phone EVergreen 3-6042 


* 


Specialists in Precision 
Grading 
SHEEP—-BEEF—HOG 
CASINGS 


* 
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Oregon State Correctional Institu- 
tion, Jacobsmuhlen interviews in- 
mates who have applied for voca- 
tional training and helps place them 
in jobs upon their release. The new 
institution is unique among penal 
establishments in that it accepts only 
first felony offenders. Jacobsmuhlen 
feels it is very important to the 
young men involved that they re 
ceive training that will help them 
build themselves into good citizens, 
contributing to society rather than 
being a burden to taxpayers. 

“All that is necessary for the tri- 
umph of evil is that good men do 
nothing” is the slogan Jacobsmuh- 
len has adopted and made an in- 
tegral part of his life. 


16 AMI Member Firms Send 
Products to British Fair 


Sixteen member firms of the 
American Meat Institute contribute 
meat and lard products to the Unit 
States exhibit at the September 1- 
17 British Food Fair in London. 
They are: Agar Packing Co., Chi- 
cago; Armour and Company, Chi- 
cago; Austex Foods, Inc., Austin, 
Tex.; The Cudahy Packing Co, 
Omaha; Geo. A. Hormel & Co, 
Austin, Minn.; Hygrade Food Prod- 
ucts Corp., Detroit; Jones Dairy 
Farm, Fort Atkinson, Wis.; Libby, 
McNeill & Libby, Chicago; John 
Morrell & Co., Chicago; Oscar Ma- 
yer & Co., Madison, Wis.; The Rath 
Packing Co., Waterloo, Ia.; Stahl- 
Meyer, Inc., New York City; Swift 
& Company, Chicago; Wm. Under- 
wood Co., Watertown, Mass.; United 
Packers, Inc., Chicago, and Wilson 
& Co., Inc., Chicago. 

The exhibit is part of the foreign 
market development work of the 
U. S. Department of Agriculture 
Foreign Agricultural Service in co- 
operation with the U. S._ food 
trade and agricultural industry and 
is aimed primarily at London’s ap- 
proximately 8,000,000 consumers 
who help make the United Kingdo 
top buyer of U. S. farm products. 

Dr. R. Dewey Bonn of _ the 
American Meat Institute, who is in 
charge of the meat and lard exhibit, 
reports that the prepackaged meat 
display has attracted considerable 
interest. Chief demonstrator at the 
meat and lard exhibit is Miss Joan 
Acton SmitH, senior housecraft 
lecturer at Manchester College of 
Housecraft, Manchester, England, 
who also served as demonstrator two 
years ago. One British housewife 
who was “sold” on U. S. lard by 
Miss Smith at the 1958 fair returne 
this year and reported that she has 
been using: American lard in her 
cakes ever since. 















TAYL 
thro 
tains 
Indi 
the 
luc! 


THE | 








Rath 
ahl- 
wit 
der- 
ited 
ilson 


‘eign 
the 
lture 
1 CO- 
food 
and 
; ap- 
mers 
3do 
lucts. 
the 
is in 
hibit, 
meat 
rable 
t the 
JOAN 
ecraft 
ge of 
sland, 
yr two 
sewife 
rd by 
urned 
1e has 
n her 


7, 1960 


TAYLOR SMOKEHOUSE CONTROLS regulate house humidity and tem- 
perature. A Futscore* Recording Wet-and-Dry-Bulb Controller 
maintains desired moisture content and temperature in each 
house. Smoke density is regulated by dampers in ducts from 
M@noke unit. System insures minimum shrinkage, minimum smok- 
| ing time, uniform flavor and product quality. Hundreds in service. 


TAYLOR POULTRY SCALDING CONTROLS insure uniform temperature 
throughout the tanks. A Fuiscope Recording Controller main- 
tains precise temperetures in the first half of each tank and an 
Indicating Controller (not shown) regulates temperature at the 
ther end. Result—water is kept constantly hot enough for faster 
lucking with perfect bloom. 
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TAYLOR SPW-7AV RETORT SYSTEM pictured above gives completely 
automatic control for either steam or water cooking, with or with- 
out pressure cooling. Can be changed from one to another in 
minutes. Operator simply sets pre-heat temperature and presses 
button; loads retort; sets cook temperature and presses start but- 
ton. Taylor controls operate entire cook. 





TAYLOR HAM BOILING CONTROL SYSTEM for open tank cookers uses 
the Futscore Limited Range Recording Controller to maintain 
precisely the proper boiling temperature. Insures a top quality 
uniform product, with minimum shrinkage, at the lowest possible 


cost. Keeping-quality is also improved. Chart record serves as 
double check on this vital phase of processing. . 


One of these Taylor Control Systems 
may solve your problem... save you money 


Ask your Taylor Field Engineer, or write for Catalog 500 MP. 
Taylor Instrument Companies, Rochester, N.Y., and Toronto, Ont. 


Taylor Lnslrument MEAN ACCURACY FIRST 
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\ ON THIS OCCASION 


\ 
\ 
. WE TAKE PLEASURE IN 
AMI ‘ SALUTING OUR MANY OLD FRIENDS 
\ 
\ 
\ 


. 
5 5 jelly \ B. N. S. INTERNATIONAL SALES CORPORATION 
/ 52 BROADWAY, N. Y. C. ° WH 3-1366 


CONVENTION / 


/ WORLD WIDE SUPPLIERS OF 
Z MEAT AND ANIMAL BY-PRODUCTS 


/ for over half a century 


/ WORLD-WIDE DISTRIBUTORS OF 
/ BAUER BRAND CANNED MEATS 


























NEW 
GEMCO 





CLEAN ACCURATE CUTTING 


THE NEW GEMCO FROZEN FOOD SLICER will interest 
you. A new innovation now makes it possible to have eee ek PORK * LAME { 
clean, accurate cutting of rib eye and portion control | - ALL BEEF FRANKFURTERS 
slicing of boneless strip steaks and similar products | 
. . . besides the sticks and steaks (cut from formed rolls, ee A eee 
logs, etc.) which it has been cutting heretofore. You get - WEST VIRGINIA SMOKED HAM 
micrometer slice thickness control and eliminate slivers 
* CANNED HAMS and PICNICS 
and saw waste .. . with one man operation. If you 
want increased yield up to 10% and decreased labor 
costs up to 50%, it will pay to investigate. 


Write today for complete information let (TKY work with you eee 


NOUIRIES WELCOME A 


General Machinery Corporation HYGRADE FOOD PRODUCTS CORP. 


SHEBOYGAN. WISCONSIN | EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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Not this... 









ones: 





{ 
| ' 


but this! 





be i rd 
GIVE MORE FULL SLICES! 


Skimpy end slices are difficult for retailers to sell. 
That’s why Avisco transparent casings have good, 
@uare ends that give more full slices. The slices are 
also more uniform because Avisco casings have 
built-in controlled stretch. This makes stuffing 





easier and enables the casings to stay with the meats 
during processing. Avisco transparent casings also 
have sparkling clarity to show your products, and 
print beautifully to identify your brand. For real 
economy and sales appeal, don’t settle for less. 





AMERICAN VISCOSE CORPORATION, FILM DIVISION 426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS 
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Finest 
Metal 
Packaging 


for Meat and 
Lard Products 


... from Heekin 








Let Heekin engineers design and develop 
the specific can you need for your meat or 
lard product. Heekin Cans are planned 
to sell your product. Contact Heekin to- 
day .. . as close as your telephone. 


Product Planned 
>» CANS 





THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS — 


SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 


ene * 









PRINTED CELLOPHANE : 
IN ROLLS OR SHEETS | 
for the Meat Industry | 






Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 
No quantity too small 
or too large. 





Economical prices, fast service - Write today 


MID-WEST WAX PAPER CO. 
FT. MADISON 11, IOWA 

















(PRIMARY STRENGTH) 























ATLAS 


\ Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 





HI. KOHIRG TZARER4 - CO. Enc.’ 3 
161 Avenue of the Amer 


icas, New York 13 


11-13_E. Hlinois St., Chicago 11 
2632 E. 54 ’ } 
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The big PLUS fire 


EXPERIENCE 


PERFORMANCE in Oakite 


Mechanized cleaning makes shorter work of 
smokehouse maintenance ...saves money! 


MECHANIZATION SAVES TIME—and the cost of time, as 
this packer found out: Smokehouse cleaning formerly 
took so long it had to be done once a month, over 
weekends. Ham houses took 30 manhours; sausage 
houses, 16; floors, another 4. A total of fifty tedious 
manhours with bucket and brush. 

Then the Oakite man urged mechanizing the job. 
(He recommends Oakite Hot-Spray Unit for heavy 
duty... Oakite Saniseptor for lighter duty.) Result: 
cleaning is now a quick, easy job...so much so that 
it is being done during normal work weeks. Smoke- 
houses are cleaner than ever before ... with no more 
back-breaking scrubbing. On this job alone, savings 
added up to $1,500 for the year. But what’s more— 


mechanized equipment is saving time and money on 


“Pluses” that help reduce cleaning costs 


other cleaning chores throughout the plant... through- 
out the week. 


The big PLUS in Oakite 


Working with the Oakite man is like adding a con- 
sulting sanitation engineer to your staff at no cost. It 
offers Oakite engineered equipment. It curtails costly 
waste of time and materials. It applies latest cleaning 
research. It guarantees quality materials. 

Send for Bulletin F-7894 on mechanized cleaning 
... or call in your local Oakite man. Oakite Products, 
Inc., 25 Rector Street, New York 6, N. Y. 


OAKIT 


| ~~ 


| ia” Va 


in-plant service + technical experience +- research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 


Est. 1909 
in service equipment ge : ’ 

et whaetts years’ leadership in industrial cleaning 
Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. $. and Canada 
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Purveyors to Learn About P&S Act, Recent Meat 


Research, Cost Controls at 


“Who is a Packer Under the 
Packers and Stockyards Act and 
What Does This Act Provide?” is the 
title of a talk to be given by Lee D. 
Sinclair, acting deputy director, 
Packers and Stockyards Division, 
U.S. Department of Agriculture, at 
the 18th annual meeting of the Na- 
tional Association of Hotel and Re- 
staurant Meat Purveyors, October 
24-28, at the Arizona Biltmore Ho- 
tel, Phoenix, Ariz. 

By covering the definition of a 


Meeting in Phoenix 


meat packer as provided in the 
Packers and Stockyards Act, Sinclair 
will explain the provisions of the 
law and the interpretations that have 
been made of them so that those 
attending the meeting can determine 
if they are considered meat packers 
under these provisions. In outlining 
the provisions of the act as they 
apply to a meat packer, he will dis- 
cuss the fair trade practices provi- 
sions and the specific types of prac- 
tices that are prohibited by them. 





UNI-CREST 








a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


U) IN] l-@RIEST DIVISION UNITED CORK COMPANIES 


Central Avenue, Kearny, New Jersey 


Since 1907 CD 


Engineering offices or approved distributors in key cities coast to coast. 
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George E. Turner, agricultural 
economist, transportation and facilj. 
ties research division, USDA, wil 
address the NAHRMP meeting iq 
connection with a current research 
project under his direction to devel. 
op better work methods and im. 
proved facilities for the nation’s ho. 
tel supply houses. 

Dr. Louis Sair, director of resea 
and technical director, The Griffj 
Laboratories, Inc., Chicago, is sched. 
uled to speak on “Recent Research 
Trends in Meat.” His work hag 
covered a wide area of the food field, 
including research on antioxidants, 
flavorings, meat curing and proteip 
products. 

Purveyors attending the Phoenix 
meeting also will hear a talk oy 
“Cost Control for Profitable Prig. 




































DR. LOUIS SAIR_ 


L. D. SINCLAIR 


ing—A Case Study” by K. A. Lifson 
of the management consulting firm 
of Lifson, Wilson, Ferguson and 
Winick, Inc. (with offices in Dallas 
Houston and Tulsa). 

Lifson says “the cost control part 
(of his talk) will cover the deter- 
mination of standard raw material 
and direct processing cost, the analy- 
sis of expenses into fixed and vari- 
able portions and the establishment 
of routines to compare actual costs 
with expected or standard costs ona 
current basis. The pricing part will 
cover the use of the cost knowledge 
to measure the profit contribution of 
various products and categories of 
sales and to determine the best bal- 
ance of price and volume for each 
category.” 

Donald E. Patman, Urban N. Pat- 
man, Inc., Los Angeles, will tell pur- 


veyors “How Product Cost Controls 
Cut Production Costs” in a discus- | 
sion of break-even points, realistic | ™* 
cost determination, fixed, variable * 
and semi-variable expenses and 
price-volume relationships. tem 
Ray Townsend, Fred Wilcox and e 
Wes Boldt of Townsend Engineering Th 


Co., Des Moines, Ia., will present 
brief talks and show a movie on 
the operation of the firm’s mem- 
brane removal machine. Also feag 
tured at the annual meeting will 
the first report of the NAHRMP’s 
recently organized research and new 
products committee. 
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DIAMOND 





Diamond Crystal Salt Co.’s unique, exclusive Alberger 
process produces a salt of uniformly high purity. This 
assures consistent and better flavor development in 
your product. 

Filter pad tests consistently indicate the lowest con- 
tent of insoluble or foreign matter of any salt. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty products. 
The low calcium and magnesium content insures the 


Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 


THE NATIONAL PROVISIONER, SEPTEMBER 17, 1960 





CRYSTAL SALT HAS THE GRADE YOU NEED. 


cure’s striking into and through the meat with maximum 
efficiency. 

From curing meats to preserving casings, Diamond 
Crystal Salt has a specific salt to save you money and 
improve your product. A staff of experienced food 
technologists is available for your use. Call the nearest 
Diamond Crystal sales office or write Diamond Crystal 
Salt Co., St. Clair, Michigan. 


3681 


Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
Minneapolis « New Orleans « New York 


Sales Offices: 


Plants: Akron, Ohio « Jefferson Island, Louisiana 


St. Clair, Michigan 
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NEW ADDITIONS 
TO THE FAMOUS 












SINCE 1818 


SNVUSSELL 


Dexter Electric 
Skinners Give You Top 
Value from Your Hides 


Razor-sharp oscillating blades 
Built for durability 
Maintenance-free operation 
Produce better carcasses 

Fast, clean dehiding 

Minimum operator fatigue 
Precision-built throughout 


Dexter Electric 
Carcass Saws Make Fast 
Work of Splitting 


Split in less than 90 seconds 
Will not burn bone 
Heavy cast aluminum frames 
Dependable motors 
% and 1 H.P., single and 3 phase 
Minimum operating noise 
Low operator fatigue 
Long, trouble-free operation 
See us at Booth 128-9 American Meat Institute Annual Meeting 


For complete information write 
America’s Foremost Fine 
Cutlery Since 1818 


RUSSELL HARRINGTON CUTLERY COMPANY 


SOUTHBRIDGE, MASSACHUSETTS 
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STUN 


EASILY ELECTRICALLY 





ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC., Caldwell, Idaho, SAYS: } 


“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 


easier to operate—you don’t have to use any 
restrainer.” 


STUN-O0-SLAUGHTER®* senior—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 


“It Really Keeps ’em Down” 


STUN-O-SLAUGHTER™* stanvaro — for 


smaller plants. Used on hogs, boars and sows. 
*Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS 
APPLY ANYWHERE—behind the ears, over the ears, 


ahead of the ears, over the eyes, 
right-angle to the head, either 
side of the head, etc., with 


ONE QUICK TOUCH 
Write or Phone 


CERVIN ELECTRIC MFG. CO. 


5004N Xerxes Ave., South °* Minneapolis 10, Minn. 
WAlInut 7-7191-2-3 


Largest exclusive manufacturers of electric 
stunning equipment since 1942 























TRAM RAIL & MONO RAIL 
SYSTEMS 


Designed, fabricated, and installed 
to your specifications. 


and Sausage Plant Machinery 
and Equipment 


Complete Slaughtering, Packinghouse 


TRACKS — TROLLEYS — SCALES — RACKS 
MATERIAL HANDLING EQUIPMENT 


Contact Us Today 


H. H. EDWARDS, Inc. 


ENGINEERS and CONTRACTORS 
550 W. 53rd St. New York 19, N. Yf 


Phone: CIRCLE 7-5630 
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Be sure and use 


CUDAHY 


ATURAL CASINGS 


for every 


SAUSAGE NEED 


DIFFERENT CASINGS 


Cudahy produces 79 different kinds of beef, pork and sheep 


casings. You're sure to find the right casing for every sausage 
you make. 


Every Cudahy casing is double tested — first for strength — 
then for uniform size. 


Cudahy Natural Casings allow the smoke to penetrate deeply, 
seal in the wonderful juicy flavor and keep your product at 
peak of quality goodness. 


WELCOME TO CUDAHY'S , 
HOSPITALITY SUITE 


2155-56-58W—PALMER HOUSE 


American Meat Institute 
Meeting 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 
Ask your Cudahy 
Casing man how new 
KEYNETS can give your fresh, smoked 
and dry sausage new “eye appeal” 
ind “old-fashioned” taste appeal. 
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RETURN SHACKLES THIS EASY WAY! 


TE ee 





















IN STOCK 
Shipped same day 


order is received 


WRITE FOR BROCHURE 
= M-H STANDARD CORPORATION 


515 Communipaw Ave., Jersey City 4, N. J., HE 3-5834 


sTambaao 








: — - peng A pile up? Ned 

risk worker injury from manual re- 
LOW COST turn of shackles? With a Monoflo 
Shackle Conveyor, shackles can be 
Far under price of | immediately returned to the shack- 
ling station where they can be used 
og without delay... Monoflo takes 
the “labor” out of shackle return, 
helps prevent plant congestion. 
Monofio is safe, fast, dependable. 
And, it costs so little "to buy...and 
is so easy to install that you should 
not be without it. Prove it yourself. 


WELCOME 
AMI CONVENTIONEERS 


You are cordially invited to visit our 


HOSPITALITY HEADQUARTERS \ 





ROOM 878 











at the 
PALMER HOUSE 


Sloman, Lyons Brokerage 


Company 
IRVING SLOMAN VERNON OPP 
JIM HOGAN * HAROLD McCORMICK 
JACK COTTER ED TRACEY 
HERB BURCHARD ED MANDERNACK 
BRUCE BJORKLUND 
32 TENTH AVENUE 327 S. LA SALLE ST. 
NEW YORK 14, N.Y. CHICAGO 4, ILL. 


Telephone: Al gonquin 5-0010 Telephone: HA rrison 7-7712 
Teletype: NY 1-3482 Teletype: CG330 


*% We Invite Your Inquiries *% 























NE REVOLUTIONARY 


DYLITE® 


Foam Plastic 





Insulated Shipper 


@ Keeps Meats Solidly Frozen 
36-48 hours 


@ No Refrigeration or Dry Ice 
Required 


@ Ideal for Wholesalers, 
Purveyors and Vendors 





Model 50-CW. Wt. only 14 Ibs Royalite Model 50-RW 
28” x 19” x 28” outside, with tough Royalite 


23” x 15” x 23” inside. 1 pc — outside case ...... . .$95.00 
Molded Foam Plastic — Model 50-RR Illustrated 
Waterproof, WASHABLE. Royalite inside 


in Fiberboard case . . .$27.50 and outside ....... $118.00 


Write for Performance Test Report on Frozen Meat Transportation. 


POLYFOAM PACKERS CORP. 
6415 N. California Ave. * Chicago 45, Illinois 
Tel: RO-1-4045 





SAUSAGE CASINGS OF EVERY 
DESCRIPTION BY 


“A CASING MAN’S CASING MAN” 


Now Ready to Solicit Your Casing Needs on a Direct Basis 


INTERSTATE CASING COMPANY 


285 Hudson St. New York 13, N.Y. 
Algonquin 5-8558 e Cable INTCASCO, NY 


Associated Companies in these Countries: 

















35A St. John St., London, E.C.1. 
1, Rue Baudin—Bondy (Seine) France 
9- 11 Rue Bisse, Brussels, Belgium 
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The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM :BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y- 
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CUSTOMER-DESIGNED LAYOUT AND PANS 


“Hobart grinders (piggy-back) 


save us 5 to 6 hours a day" 


SAYS GEORGE J. NAEGELE, PRESIDENT 
SMITH, RICHARDSON & CONROY, INC., Miami, Florida 


An outstanding meat processor serving 
Florida and Caribbean markets for over 50 years 


Mr. Naegele points out three advantages: ‘“‘We believe the piggy-back grinder 
installation, using two 10 h.p. units, (1) saves five to six hours a day grinding the 
products, (2) gives us a more uniform grind, and (3) 
best of all, the choppers help maintain the bloom which enhances our frozen 
meat products.” 

The all-new Model 4056 grinder is ideal for continuous service by 

high-volume processors of fresh or frozen meats. There is no crushing or 

mashing of meat—it comes out cut clean, with all its natural color and flavor. 

fresh meat capacity is 7500 lb./hr. of beef, first cutting with 4%” plate... 

00 Ib./hr. of pork through 3/16” plate. 


Safety is a prime feature, with special interlocks that give the operator 
Maximum protection. Standard high-back stainless steel pan permits 
dumping full tubs of meat without spillage. Design permits easy access to 
farts for quick cleanup...cylinder can be cleaned without removing it from 
the machine. Model 4056 is available in stainless steel or baked enamel 
teasing. For information on this or other Hobart meat grinders, write: 

The Hobart Manufacturing Co., Dept. 213, Troy, Ohio. 


Model 4056 
10 h.p. 





a A) 
Nationwide Factory-Trained 


; ~ \ Ss 
Wes and Service...over 200 offices gg Hobart rm | Cc h 1 n e S 


A Complete Line by the World’s Oldest and Largest Manufacturer of Food Store, Packing Plant, Kitchen and Dishwashing Machines 
NATIONAL PROVISIONER, SEPTEMBER 17, 1960 











OURS IS VEGEX... 


The complete hydrolyzed plant 
protein of unsurpassed quality . .. 





The natural way to finer flavor, longer lasting 
color and bloom, and the appetite appeal that 
BUILDS BETTER BUSINESS 


Stop and see us at the AMI convention, at 
Chicago, booth 154, and at our 
hospitality room, No. 840. 

Let us show you how ovr line can 
improve YOUR line 


VEGEX COMPANY 
175 Fifth Avenue, New York 10, N. Y. 


102 


Doing things to paper so 
your meat makes the trip in 
best condition . . . keeps 
HPS men hopping to keep 
‘ou Shipping. 
et us know your needs... 


H-P-SMITH ZHP's) 


PAPER CO 


CHICAGO 38 
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brings Stack-u-Vest® to 
FOOD PROCESSING 


PATENTED 
2, 823, 828 
2, 823, 829 


Made with 


PolyLewton 


The remarkable new material 
developed especially for use in 
conjunction with raw foods. 


@ Easy to Clean — slick, glass-like, closed 
surface molded on matched dies to elim. 
inate sharp interior crevices and corners. 

@ Easy to Handle — lightweight (only 3% 
Ibs.), full perimeter, top-rim finger grips. 

@ Easy to Stack — special patented design 
for quick, easy stacking — empty or loaded. 


@ Easy to Move — in stacks or nests — on 
platform trucks or pallets — between proc- 
essing operations. 


@ Easy to Nest — nesting stops minimize 
binding and gripping suction. 


®@ Easy to Install — long life at a lower 
original cost compared to stainless steel. 


Lower your handling costs with Lewis 
Polylewton Stack-n-Nest Tote Pans... 
send for complete information. 


THE 
G. B. LEWIS COMPANYS 
1510 Montgomery Street * Watertown, Wisconsin } por: 


Material Handling Specialists 


for nearly a century 
Shipment within 24 hours from receipt of order 


NO CREVICES 


to harbor undesirable 
bacteria and spores 


INSIDE 
DIMENSIONS 


Capacity 
50 lbs. 20” x 12” x 8" deep 
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solid. Minimum 20 words, 

words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20¢ each. 


indisplayed: set 
$5.00. additional 


tion Wanted,"’ 
words, 


$3.50; 
Specifically Instructed Otherwise, All 
Clossified Advertisements Will Be Inserted 
Over a Blind Box Number. 
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CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE | 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





6 PLANTS FOR RENT 


EQUIPMENT FOR SALE 





PLANT FOR LEASE 
unused, new plant located in Barranquilla, Co- 
jombia, S. A. Fully equipped for slaughtering 
and rendering 400 head of cattle and 200 hogs 
daily. Stockyards. Plant designed by Henschien, 
gverds & Crombie. Slaughtering and rendering 
equipment by Allbright-Nell. Refrigeration equip- 
ment by Worthington Corporation. Sealed bids 
will be received and opened at 11 a.m. October 
7, 1960 at Empresas Publicas Municipales, Bar- 
ranquilla, Colombia, S. A. 
Address correspondence to: 
EMPRESAS PUBLICAS MUNICIPALES 
Air Mail—P.O. Box 321—Barranquilla, Colombia, 
§. A. 





MISCELLANEOUS 





EASTERN HOG CUTTER DESIRES SUPPLY OF 
£ESSED HOGS UP TO 10 LOADS PER WEEK. 
393, THE NATIONAL PROVISIONER, 527 
adison Ave., New York 22, N. Y. 





USDA—GOVERNMENT PROBLEMS? 

WE EXPEDITE LABELS (8 hour service) 
Plans, Construction, Inspection, FDA, Sales 
Matters. We supply FASTEST GOVERNMENT 
MARKET information. Low cost: Monthly, 
hourly, per item. 

JAMES V. HURSON 
09 Albee Bidg., 1426 G. Street., N. W. 
Washington, 5, D. C. Telephone REpublic 7-4122 





SHEEP CASINGS 


WE ARE MANUFACTURERS, IMPORTERS AND 
EXPORTERS OF THE FINEST QUALITY SHEEP 
CASINGS FOR FRANKFURTERS AND PORK 
SAUSAGE. 


YOUR INQUIRIES ARE SOLICITED. 


SAYER & CO., INC. 
810 Frelinghuysen Ave. 
Newark 12, New Jersey 





EQUIPMENT WANTED 


USED SWECO SEPARATOR: Model 1 A/B 30” 
diameter unit. Must be in first class operating 
condition. Advise price and delivery. EW-418, 
THE NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Il. : 








BOILER WANTED: 100 H.P., 125 pressure boiler, 
oil or gas fired. State age. condition, make, in- 
spection, controls, price. EW-420, THE NATION- 
a OnER, 15 W. Huron St., Chicago 





TEE CEE PEELER: Wanted. Must be late model 
in excellent condition. Address replies to A & R 
SAUSAGE CO., 3585 South 500 West, Salt Lake 
City, Utah. 





EQUIPMENT FOR SALE 


CASING EQUIPMENT 
ANCO #595 complete casing machine including 
ttusher, stripper, finisher. Also Anco stripping 
Machine and one casing truck. All motors re- 
cently rewound 220 V 3 phase. Many spare parts 
new stainless steel crusher roller. FS- 
THE NATIONAL PROVISIONER, 

m St., Chicago 10, Ill. 





15 W. 








UKE NEW: 1 ton insulated meat truck. BigBoy 
barrel lift, large galvanized boning table, 1 
HP. compressor, liver hanging truck, sausage 
» Patty machine, 4 stainless steel sinks. 
Telephone VI-8-4406, Oak Park, Illinois 
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THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers | 





1709 W. HUBBARD ST., CHICAGO 22, ILL. | 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





PRICED TO SELL 


Must be sold by Sept. 15th—l- Marolf 300 Ton 
Hydraulic Press with steam pump, has never 
been operated—$2,000.00. 1- Standard Drier, 6’ 
dia. x 55’ lg. complete with drive and 20’ oven 
with brick intact—$1,000.00. 1- Marolf Junior 
#10 solid rotor hog, demontrator, 17 x 14 
charging opening, structural steel motor mount- 
ing frame, discharge screen with 11%” rd. holes 
—$1975.00. MAROLF & CO., INC., P.O. BOX 
3826, SEATTLE 24, WASH. 





Boss 200+ silent cutter w/side unloader and 
starter boxes. 
Boss 200+ stuffer w/compressor. 


Buffalo 500% Mixer 

U. S. Grinder #52 (New) 

Excellent condition, submit bids direct. 
GERMAN SAUSAGE SPECIALTIES CO. 

2831 Humboldt St. Detroit 16, Mich. 





FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 
arm, with or without motor. Lowest price ever. 





PERRY EQUIPMENT CORP., 1404 N. 6th St., 
Philadelphia 22, Pa. 
ONE—SEELBACH CUT MIX 400 Ib. capacity, 


complete with 2-speed motor & starter. Used less 
than two years. In good condition. Will be sold 
for highest offer. FS—372, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 





MINCEMASTER FOR SALE 


48 H.P., stainless steel cutting chamber and 
neck, spare parts. Bid F.O.B. Ohio. FS-417, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





BEST & DONOVAN CATTLE BREAST BONE 
SAW. Latest model. For use on pritch plate or 
cradle. Like new. $490.00. FS-416, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 
10, Ill. 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 


We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter ® Importer 





BARLIANTS 





WEEKLY SPECIALS 








407 SO. DEARBORN ST., CHICAGO 5, ILL. 


— IMPORTANT ANNOUNCEMENT — 


Machinery & Equip t Liquidati Sales 


PLANKINTON PACKING CO. 

Div. of Swift & Company 
Menominee, Michigan. 

Sale starts September 29, 1960 
Pre-Sale inspection September 28, 1960. 
SWIFT & COMPANY PLANT 
Spokane, Washington. 

Sale starts October 6, 1960 
Pre-Sale inspection October 5, 1960. 
See our full page Ad in this issue of the 
National Provisioner on page 37. 














Current General Offerings 


2823—PICKLE INJECTOR: Anco #992____- $2,500.00 
2687—SLICER: Enterprise mdl. 480, w/weigher, very 
good condition _ $3,000.00 


2842—STUFFER: Buffalo 500% capacity, less stuffing 
valves FN eRe BR ere en $1,150.00 
2843—EXTRACTORS: (2) Ellis type C-50” Bids 
2844—PRESS: Wool bailing, Lummus hyd. Bids 
2837—BACON PRESS: Dohm & Nelke Senior 
model : ia cafate conics es cnet 
2699—BACON PERMEATOR: Boss #247, approx. 3 
yrs. old, excellent condition___...._.___.-$1,650.00 
2723—SLICER: U.S. md!. 175-SS, microfeed type, 
Ce ene aia 950.00 
2768—HYDRO CUTTER: Weber mdi. AD922, _ 
stroke, for frozen block 8” x 22”, 5 HP. mtr.__Bids 
2813—STICK WASHER: Globe, w/mtr._....$ 375.00 
277\—CURB PRESS: Anco #614, 300 ton w/3618 
Electric Pump -.------- -$3,250.00 
2825—HOG: Mitts & Merrill ##CRB-I2, 2-sets knives, 
40 HP. mtr. & controls 1,650. 
280I—DISINTEGRATOR: Rietz #RD-9, stainless steel 
fitted, 10 HP. reconditioned ___________..$ 850.00 
2790—TRIPE SCALDER: Le Fiell, 3’ x 3’ cyl., A 
mtr., very good condition _.$ 850.00 
2773—HOISTS: (3) Budgit, 5004 cap._.ea. $ 115.00 
2729—CARCASS SPLITTER: Kentmaster mdl. 151, 
> ok AN --eln 720 valt mtr.. good cond._-$ 475.00 
281I—GRINDSTONE WHEELS: (3) ----ea. $ 100.00 


Exclusive 


This is our first listing of a select offering 
of equipment located in Ohio 


HAM MOLDS: (125) Anco, stainless___.ea. $ 14.50 
TRACK SCALE: Toledo 72420, 1000# dial, 6004 
tare beam - : rae ---$ 495.00 
KETTLE: Groen, jktd., stainless steel, w/agitator, 
1007 W.P., 2 HP. mtr. 700.00 
MIXER: Boss #35, 10 HP. mtr., new gears._$ 800.00 
HASHER-WASHER: Boss, 12 x 14” opening, 30” x 10 
cyl., 5/16” perforations, 10-belt drive___$ 375.00 
DIAMOND HOG: 13/4” x 14/2” opening, GE 20 
HP mtr. 900 rpm, open type $ 600.00 
HOG & SHEEP HEAD SPLITTER: Boss #97A, master 
gearhead motor _- $ 600.00 
HAM MOLD WASHER: Adelmann, w/pan_-$ 75.00 


BAND SAW: Jones-Superior 354, stainless steel 
table, moving top, excel. cond. --------- 50.00 
DEHAIRER: Boss 10X ----------------------- $ 750.00 


HOG HOIST: Boss, vertical, good cond.__.$ 750. 
CURB PRESS: Globe 500 ton, w/Union steam pump, 
excellent cond. 500.00 
TRACK SCALE: Toledo style 
3007 beam, qood condition__------------ 
HOG TROLLEYS: (400) 4”, w/ext.._--- ea. $ 


75 
HOG TROLLEYS: (250) 5”, standard___ea. $ 50 
BACON BOXES: (24) galv., 500#. lids..ea.$ 5.00 
OIL STORAGE TANKS: (2) 10,246 gal. capacity, 
fy EE RACING ERS ae F pie teeaceed ea. 


All items subject to prior sale and confirmation 

© New, Used & Rebuilt Equipment 

© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 





CLASSIFIED ADVERTISING 


[Continued from page 103} 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





OPPORTUNITY WANTED: By young, capable 
and aggressive man with diversified experience 
in the meat packing industry. Able to assume 
full responsibility of sausage manufacture, cur- 
ing and smoking, pork and beef operations. Ex- 
cellent background in sales training and man- 
agement. Willing to prove ability with progres- 
sive company with permanent future and oppor- 
tunity for advancement. Presently employed. 
Can furnish excellent references. Complete 
resume on request. South or southeast location 
preferred. W-428, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 





WANT TO RETIRE? Want to protect your es- 
tate? Want to increase your profits? I am seek- 
ing management of a small or medium size 
packing plant with opportunity to acquire stock 
as part of salary, or bonus based on profits 
produced. South or southwest preferred. Suc- 
cessful record as manager and consultant. Pres- 
ent salary $25,000 but more interested in future 
than current income. W-405, THE NATIONAL 
- lleaaata ieee 15 W. Huron St., Chicago 10, 





SAUSAGE MAKER: 28 years old, 14 years’ ex- 
perience in Germany. Have been in this country 
two years in position as assistant foreman. Any 
location. W-424, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 





SAUSAGE MAKER: 30 years’ experience. Sober 
and industrious, wants position with progressive 
packer. W-426, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PLANT MANAGER 
DESIRES CHANGE. Resume of education and 
experience furnished upon request. W-427, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





SUPERINTENDENT-MANAGER: 27 years’ prac- 
tical experience in all phases of packing house 
operations. Excellent references. W-430, THE 
‘NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


HELP WANTED 


WANTED: Experienced industrial engineer famil- 
iar with all phases of meat packing. Must be 
able to set up and supervise departmental costs. 
This is a most attractive position with a salary 
commensurate to the qualifications. Apply to 
Box No. W-432, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 











FOREMAN: With experience in operation and 
maintenance of cookers, boilers and expeller. 
Please write, stating qualifications, references 
and present salary. W-434, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ml. 


IMPORTED MEATS 


Large Company Packers of AUSTRALIAN & 
NEW ZEALAND FROZEN MEATS currently ex- 
porting to the U.S. market now seeking commis- 
sion selling agents to sell distributive trade 
from warehouse stocks, on exclusive basis. Good 
remuneration for right people and continuity 
of supply to successful men is our policy. Ideal 
opportunity for canned ham brokers or pack- 
inghouse commission salesmen selling jobbers 
and processors. BONELESS MEATS AND FAB- 
RICATED CUTS MANUFACTURED SPECIFI- 
CALLY FOR U. S. MARKET WILL BE MADE 
AVAILABLE IN LARGE U.S. CITIES TO RIGHT 
REPRESENTATIVES. Reply to Box W-412, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N.Y. 





MAINTENANCE ENGINEER 

OR SUPERVISOR 
Sizeable sausage plant in southeast needs quali- 
fied man to full resp ibility for all 
plant maintenance and repairs including am- 
monia and freon refrigeration, Atmos smoke- 
houses, Ty-Linkers and Peelers, Buffalo mixers, 
grinders, and stuffers, Cleaver-Brooks gas fired 
boiler, and all other machinery, equipment, 
buildings and utilities. Give full details of per- 
sonal background, qualifications, experience, and 
salary required. Reply to Box W-433, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ml. 








SALES MANAGEMENT 


TWO OPENINGS: As a result of reorganization 
of Sales Division for achieving planned growth 
of South Ohio full line packer. Experience su- 
pervising meat salesmen in field or as assistant 
sales manager is essential. We want managers 
with ability to plan and achieve results. We will 
pay good base and incentive compensation, and 
relocation expense. If you want a permanent 
growth opportunity write us briefly of your 
background in confidence. W-398, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 
Ml. 





NIGHT SUPERINTENDENT: Outstanding oppor- 
tunity. Midwest Ohio packing company needs 
night superintendent to supervise cattle break- 
ing, shipping and loading departments, 250,000 
to 300,000 lbs. per night. Experienced super- 
vising the assembling, packing orders, and load- 
ing trucks is essential. This is a good opportun- 
ity. Send reference and resume of qualifications 
to Box W-421, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





PROGRESSIVE: Texas packing company desires 
an experienced hog and beef kill-floor foreman. 
Age to 45. Only experienced persons will be 





SALESMAN: For wholesale Kosher meat pro- 
visions, to contact chain stores and delicates- 
sens and/or supply own following in New Jersey- 
New England area. Attractive terms to right 
man. W-435, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





SHIPPING and RECEIVING CLERK: Wanted by 
hotel and restaurant purveyor. Prefer man with 
background in the meat business. Excellent 
steady position with vacations, bonus and insur- 
ance benefits. Phone Chicago—FInancial 6-7878. 





ed. Exceptional opportunity for aggres- 
sive man. Write giving full particulars to W-408, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill., or write to Personnel Man- 
ager. Roeglein Provision Company, 1700 S. 
Brazos, San Antonio, Texas. 





PORK BROKER 
GOOD OPPORTUNITY: With an _ outstanding 
brokerage firm, for a pork broker in Chicago. 
Contact the ORDMAN BROKERAGE COMPANY, 
7301 Sheridan Road, Chicago, M[linois. Telephone 








SALESMAN WANTED. Leading packinghouse 
equipment manufacturer, established nationaj 
reputation and full line, has excellent oppor. 
tunity for man with background in meat plant 
operations or engineering, as sales representative 
in four-state midwest territory; Chicago heagq. 
quarters. Permanent. Salary plus commission ang 
expenses. All applications confidential. W. 
THE NATIONAL PROVISIONER, 15 W. H 
St., Chicago 10, Ml. 





PLANT MANAGER: With beef and pork canning 
experience. Middle west. Terrific opportunity for 
right man to share in interest of the plant. Must 
be experienced. W-436, THE NATIONAL PRO. 
VISIONER, 15 W. Huron St., Chicago 10, mM. 








MANAGER 
FOR NEW CANADIAN ABATTOIR: In eastern 
Canada. Must have extensive experience and 
proven record. Excellent salary with all benefits, 
Re-location expenses will be paid for successful 
applicant. Please reply stating age, marital 
status, salary required, experience in first letter, 
in strictest confidence. W-431, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il, 





PLANTS FOR SALE OR RENT 


FOR SALE or RENT 
ONE STORY BUILDING: 15,000 square feet, plus 
5,000 square feet of parking. Mt. Vernon off 
Bronx River Parkway. Ideal for provision plant. 
Has cooling room, 1,600 amp., 3 phase, 60 cycle 
electric service, 6 inch sewer, 80 HP cyclotherm 
boiler, heavy floor load, high ceiling. 


SAMUEL R. BUXBAUM 
110 East 42nd St., New York 17, N. Y. 
OXford 7-3077 








PIG PARLOR: Producing 1500 annually. 700 on 
hand. Home and 60 acres of ground. All modern. 
LOWELL DUNIGAN, Owensville, Indiana (hog 
farm) 





PRICED TO SELL 

Must be sold by Sept. 15th—1- Marolf 300 Ton 
Hydraulic Press with steam pump, has never 
been operated—$2,000.00. 1- Standard Drier, 6 
dia. x 55’ lg. complete with drive and 20’ oven 
with brick intact—$1,000.00. 1- Marolf Junior 
#10 solid rotor hog, demonstrator, 17 x 14 
charging opening, structural steel motor mount- 
ing frame, discharge screen with 114” rd. holes 
—$1975.00. MAROLF & CO., INC., P. O. BOX 
3826, SEATTLE 24, WASH. 


MODERN PLANT: FULLY EQUIPPED 
50’ x 65’, on land 51’ x 155’. Suitable for all 
branches of meat business except slaughtering. 
Tracked concrete cooler 25’ x 50’. Concrete 
freezing room 10’ x 18’. Retail department 25’ x 
50’ etc. Priced low. 
GIANT MEAT MARKET 

12625 West Dixie Hwy. North Miami, Florida 








MEAT PACKERS: Most desirable corner in New 
Orleans. New all masonry building, fully 
equipped, excellent refrigeration, approximately 
2,600 square feet. For sale or for lease. THE 
ZOLLINGER CO., Realtors, 1458 North Broad, 
New Orleans 19, La. 








Geo. Hess 
Murray H. Watkins 


HOG BUYERS EXCLUSIVELY 

W. E. (Wally) Farrow 

Earl Martin 

HESS, WATKINS, FARROW & COMPANY 

Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 





| 
| 














WE BUY HOGS IN THE HEART OF THE CORN BELT 


WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-241] 
ALGONA, IOWA 


10 OFFICES TO SERVE YOU 











HAM 
BACON 


1876 











“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 





LARD 
SAUSAGE 
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MAKE PURCHASING EASIER 
USE THE “‘YELLOW PAGES" OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, placing key numbers on reply card inside the back cover. 





7) 





TRANSFER UNITS (NE 
@): Transfer units, con- 
sisting of manual right- 
angle transfer device and 
live roller powered trans- 
fer section, are designed to 
make adjustable pressure 





conveyors of The Rapids- 
Standard Co., Inc., Grand 
Rapids, Mich., more versa- 
tle in solving accumula- 
tion problems. Transfer 
section is furnished in 2-ft. 
mit lengths, 18 or 24 in. 
wide, for insertion in 
conveyor line. Live roller 
transfer unit enables ma- 
terials to be merged from 
two conveyor lines into 
one line or from single line 
into two lines. 


CONTROL SYSTEM (NE 
923): Recold Corp., Los 
Angeles, has announced 






“Wintermatic” control sys- 
tem for use with its Dri- 
Con air-cooled condensors. 
System is designed to reg- 
ulate head pressures dur- 
ing low ambient periods, 
preventing pressure from 
dropping below desired 
minimum. Basically, sys- 
tem consists of two valves; 
tle control acts as 

ot. Controls may be in- 
stalled anywhere in sys- 
tem (near compressor or 
teceiver, in machine rooms 
or at condensor). Control 


valves are especially de- 
sirable for use with multi- 
ple circuiting. 


ALUMINUM CONTAIN- 
ER (NE 922): Offered by 
Kaiser Aluminum & 
Chemical Sales, Inc., Oak- 
land, Cal., aluminum con- 
tainer for packaging steaks 
is ribbed-bottom broiler 
tray. Serving as double- 





sided barbecue, broiler 
tray allows for cooking on 
both sides simultaneously. 
Cross depressions in ribs 
distribute grease evenly. 
Tray is large oven-size pan 
holding 93.6 cu. in. or 52 
fluid oz. It has raised verti- 
cal curl for increased 
strength. 


CABINET DIAL SCALE 
(NE 960): Heavy-capaci- 
ty cabinet dial scale can 
be used to weigh meat 
and other foods con- 
veyed on hand trucks or 
carts. Handles permit ad- 
dition or removal of unit 
weights in weighing sys- 
tem. Each unit weight 
adds equivalent of dial 
chart to scale’s weighing 


_ capacity. Weighing appa- 


ratus is one of new line 





of scales introduced re- 


cently by The Hobart 
Mfg. Co., Troy, O., for use 
in packinghouses, meat 
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processing plants and 
other food outlets. Capa- 
cities range from 50 to 
more than 6,000 lbs. 


DRUM HEATER (NE 
949): Drum heater which 
permits lifting or lower- 
ing by 
pulleys 
= and count- 
er-bal- 
ancing 
weights has 
been an- 
nounced by 
Glas - Col 
Appa- 
fratus Co., 
Terre 
Haute, 
Ind. Unit 
is suited 
for con- 
trolled heating of greases, 
heavy oils and gelatinous 
materials. Drum to be 
heated is placed on port- 
able base; cylindrical sec- 
tion of heater is lowered 
over drum by pulleys and 
weights, and cover is put 
in place. Separate thermo- 
stats in base and cylindri- 
cal section permit accurate 
temperature control to 550° 
F. Heater weighs 95 lbs. 


HAND MARKER (NE 
954): 


Self-inking, light- 











weight, hand-held printer 
for cartons may be used 
with interchangeable type 
in sizes from 1/16 to 1% in. 
or with quick-change 
plates made to user’s speci- 
fications. Marker permits 
savings in plant inventory 
on preprinted boxes be- 
cause it is fast and easy 
to use, according to Algene 
Marking Equipment Co., 
Garfield, N. J., the manu- 


facturer. Using quick- 
change plates or type, or 
combination of the two, 
printer will produce com- 
bination markings in single 
operation. Wide variety of 
sizes and models is avail- 
able from manufacturer. 


WEIGHER - RECORDER 
(NE 936): Wilson Automa- 
tion Co., Detroit, has in- 
troduced equipment for 
weighing cartons or con- 
tainers and stamping the 
weight thereon afterward. 
Firm can furnish convey- 
ors, walking beam or other 
mechanisms which transfer 





carton from load station to 
scale to stamping equip- 
ment and beyond, if de- 
sired. Depending on size 
of package and weight 
range, production speeds 
up to 600 units per hour 
and higher are possible. 
Duplicate recording of 
weights or any combina- 
tion of operations can be 
built into machine. 


FLOOR SURFACER 
(NE 916): Greater appli- 
cation speed and economy 
are claimed advantages for 
pure epoxy plastic floor 





surfacer manufactured by 
Steelcote Mfg. Co, St. 
Louis. Termed “Epo- 
Floor-Top,” material can 
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be applied to concrete, 
wood and metal surfaces 
with a foam-rubber roller. 
Finished job is composite 
of chemical-proof epoxy 
plastic and hard abrasion- 
resistant granules. Material 
is said to be resistant to 
various alcohols, acids, oils 
and chemicals. 


LIQUID CONTAINER 
(NE 959): Flexible liquid 
container can be used for 
transport or temporary 
storage of tallow, liquid 
lard and other liquids in 
any type of trailer, accord- 
ing to Transicold Corp., 
Montebello, Cal. Capable 


of carrying 4,600 gals. in 
the 34-ft. size, “Van-Tank”’ 
is molded of coated nylon 


fabric and vulcanized to 
produce a strong yet flexi- 
ble seamless one-piece 
unit. Tank makes it pos- 
sible to carry liquids in one 
direction and then can be 
folded into compact unit 
for return trip with dry 
freight load. Food-grade 
plastic liners may be in- 
corporated for sterile taste 
and color-free transport. 


TEAR TAPE (NE 929): 
Manufactured by Flexible 
Packaging division, Conti- 
nental Can Co., Mt. Ver- 
non, O., tear tape can he 
used as convenience factor 
in packaging of frankfurt- 
ers, bacon and other meat 
items. Weighing 4.1 lbs., 
“king-size” spool is 5% in. 
in diameter and yields 
about 11,480 yds. of tape. 
Shatter-proof, transparent 
plastic flange prevents ma- 
chine rundown and tape 
curling as result of moist- 
ure absorption by paper 
flanges. Three types are 
available in 11 colors. 

TIME RECORDER (NE 
955): Offering possibilities 
for automatic monitoring 
of production lines, plant 
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systems or individual ma- 
chines, two-channel time 
recorder simultaneously 





graphs operating patterns 
of two machines, two 
functions of same machine 
or any two processes on 
single strip chart. It may 
be connected to distin- 
guish between actual pro- 
ductive time and non- 
productive idling time. 
Made by Standard Instru- 
ment Corp., New York 
City, unit can be used for 
recording productive time 
of packaging equipment 
and comparing with total 
running time. “Totalizer” 
counter furnishes visual 
sum of productive time in 
hours and tenths, or min- 
utes and tenths. 


EMULSIFIER (NE 963): 
Offered by Koch Equip- 
ment Co., Kansas City, Mo., 
machine is said to reduce 
all types of meat, muscle or 
fat to super-fine emulsions. 
There is no direct metal 
contact of cutting compo- 
nents. Large bone or trap 


metal cannot damage cut- 
ting knives since special 
feature permits only small 
particles to enter cutting 
zone. Unit is available in 
two sizes: 1) a 12-hp. unit 
rated at 1,500 to 2,700 lbs. 
per hour, depending on de- 
gree of fineness desired 
and, 2) a 30-hp. emulsify- 
ing unit rated at 4,600 to 
8,000 Ibs. per hour. 


MEAT WRAPPING 
FILMS (NE 956): Intro- 
duced by E. I. Du Pont De 
Nemours & Co., Wilming- 
ton, Del., “ 80/90 plan” for 
lower-cost wrapping of 


fresh meat combines two 
cellophane films. One is 
300-gauge MSAD-80, al- 
ready well established for 
packaging light meat cuts 
of less than 2 lbs. The 
other is 300-gauge MSAD- 
90, a new material de- 
signed for wrapping 
heavy, bony cuts of meat. 
Both cellophanes form 
packages that are spark- 
ling, clear and strong, re- 
taining meat bloom for an 
extended period. 


RUST REMOVER (NE 
969): Chemical solution for 
removing rust and corro- 
sion from smallest parts 
and tools to large machine 
is said to be effective on 
iron, steel, brass, bronze, 
copper, nickel and alumi- 
num. Solution may be ap- 
plied to surfaces by brush, 
spray gun, cloth or immer- 
sion. Announced by Allied 
Products Co., Chicago, 
chemical is said to pene- 
trate smallest cracks and 
all different shapes. 


HAM BAGS (NE 951): 
Introduced by Central 
States Paper and Bag Co., 
St. Louis, “Glaze-Cote” 


ham bags are made of 
single laminated sheet, ab- 
sorbent on inside with 
glossy coated surface on 
outside. Overall multicolor 
printing in stock or custom 
designs adds to appearance 
for point of purchase dis- 
play. In addition to savings 
through reduced shrink- 
age, ease of packaging 
hams in bags cuts labor 
costs. Packers purchasing 
5,000 or more bags can or- 


der custom design print- 
ing featuring their own 
theme and trademark. 


PEST CONTROL (NE 
948): Device for elimi- 
nating flies and other in- 
sects from meat packing 
plants operates on prin- 
ciple of forcing downward@ 
moving and controlled cur- 


rent of air through 4-in, 
slot which covers fu 
width of doorways. Pow- 
ered by %4-hp., 60-cycle, 
115-volt motor and driven 
by one-piece cast alumi- 
num air screw propeller, 
device is housed in case of 
sheet steel. Air is sucked 
over blade surface and 
discharged over motor. 
Made by Super Vacuum 
Mfg. Co., Denver, unit is 
furnished for standard and 
special door widths. 


WEIGHER - IMPRINTER 
(NE 957): Designed by 
Toledo Scale, division of 
Toledo Scale Corp., To- 
ledo, O., for use in pre- 
packaging operations, 
weighing-labeling system 
imprints labels with com- 
plete price, weight, value, 
commodity and grade in- 
formation. Unit has 


{ 


weighing capacity of 25 
Ibs. by .01 lb. graduations. 
Finished in durable alu 
min um _hammertone, 
compact unit provides for 
easy installation. Base 
area is only 30 x 30% in. 
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SAVE TIME—Counterbalanced door weight and level ride of door leaf permit 
rapid operation by remote pull switch without leaving truck. 


Jamison Electroglide® Power Doors 
save time and refrigeration in new warehouse 


* 
TURM POINTER y, 
OPERATION Warten 
MANUAL Powr 
= tn A 


\ 
EMER- 
eee GENCY 


LOCK 
RELEASE 


EMERGENCY CONTROL ON BACK OF DOOR—Permits 
door to be opened manually in case of power failure. Provides 
safety release for padlocked door. 


Photo courtesy P & C Food Markets, Inc., Syracuse, N. Y. 


Modern cold storage warehouses geared for high 
volume power truck operation find the Jamison: 
Electroglide Power Operated Door an answer to 
heavy traffic problems. 


They meet almost every installation space requires: 
ment with left hand, right hand and bi-parting types. | 
Exclusive Jamison operating features include im- 
portant safety features—such as a full height, full’ 
travel safety edge—manual operation when power’ 
is off—inside safety release when padlocked outside. § 


Investigate Electroglide today. Write for latest | 
bulletin to Jamison Cold Storage Door Co., Hagers- 
town, Md. 


JAMISO 


Poeeo STORAGE DOORS 














